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HE illustrated new improvements in the BUFFALO 

Air Stuffer, both of a safety nature, will elimi- 
nate loss of man and machine hours as a result of 
accident. Combined with the already well-known 
outstanding features of the BUFFALO Air Stuffer, 
including a new-silencing device, these new im- 
provements will give advantages that explain why 
it is the most popular machine in the sausage- 
making industry. Ask for a copy of an interesting 
circular, just off the press, explaining all the fea- 
tures of the BUFFALO Air Stuffer. 








ABOVE: This improvement, incorporated as standard equipment, makes it 
impossible for the operator to injure his fingers or hands while opening or 
closing the cover of the stuffer. He must keep both hands safely occupied 
in the opening and closing operation. 


LEFT: This new safety feature by-passes the air from under the piston to 
the exhaust if the air pressure should be turned on while the lid is open. 
This prevents the possibility of a piston blow-out. In order to remove the 
cover, valve A must be disengaged. This automatically by-passes the air 
from under the piston to the exhaust. By holding one hand over the by- 
pass outlet, the operator can retain sufficient air under the piston to move 
the piston up very slowly for cleaning or removing the piston with the 
cover open. This feature can be furnished at a slight additional charge. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. Y. 


SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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WHY 1 LIXATOR 


“GREW INTO” 3 
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“In the meat packing business we must take advantage of all mod- 

ern methods in the processing department. In the year 1938 we 

ifistalled the first Lixator, have since installed two additional ones 

in connection with the sweet pickle and hog chilling departments.’ 
H. M. SHULMAN, Mech. Superintendent 

HAMMOND STANDISH & CO., Detroit, Mich. 


Here are FACTS on the Lixator’s performance 
...facts YOU can’t afford to forget: 

















BACTERIOLOGICALLY AND CHEMI- 
CALLY PURE far beyond pure food 
requirements—that’s the proud rec- 
ord of Lixate brine. Why? Because 
it's produced from Sterling Rock 
Salt... whose cleanliness and purity 
have long been established by im- 
partial tests. 


ACCURATE MEASUREMENT at all 
times is yours with this 100% satu- 
rated brine. It always contains 2.65 
Ibs. of salt to the gallon... making 


dilution to any desired degree 
prompt, uniform and accurate. 


PRODUCTION IS AUTOMATIC with 
the Lixator, which feeds a constant 
brine supply to the storage tank... 
from which in turn perfect brine is 
piped wherever needed. Many users 
report savings up to 20%...by 
eliminating old-time wasteful meth- 
ods of storing, hauling and using 
dry salt. 





Typical of Lixators installed at 
the Hammond Standish plant is the 
one shown here...one of many dif- 
ferent models built to meet any 
space limitations or brine require- 
ments. Lixators are alsocustom-built 








where unusual conditions demand. 
Installation does not require. a 
costly investment. 
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Complete with brine formulas, tables and dia- 
grams, this booklet explains the Lixate process in 
fullest detail. Particularly important are the brine 
tables for brine at 38° F. Illustrations of numer- 
ous Lixator installations show how varied specif- 
ications and requirements are met...and how 
costs are cut, production improved wherever used. 
Write for your copy today! 


hand-mixing of brine. The Lixate process does it all for you... keeping 
it always on tap at all necessary points. 


N. Y. 


International Salt Company, Inc. 
Dept. NP-3, Scranton, Pa. 
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0) Send free copy of “The Lixate Process for 
Making Brine.” 
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Ree sturdy, fast and practical Globe trucks are easy to maneu- 
siver, easy to clean, long-lasting and economical to use. They'll work 
‘ you indefinitely and save vital manpower by picking up valuable 
minutes all along the line. Strong... compact. . . perfectly bal- 
paced .. . With rounded corners, welded seams and large floor-saver 
4 


_ 





els .. . they are Globe’s scientifically engineered answer to your 








Sproduct handling problem. or ; f 

LA For 30 years we at Globe have been building trucks for the meat sree parol 
ylustry. We offer an assortment of more than 250 different models | 

or you to choose from. More packers use Globe trucks than any i 


hers. This we consider ample proof that we have the experience 








nd the “know how” to furnish exactly the right truck for every job. 





Tell us what you need. Only a few of our standard trucks are 
nhere. If we haven’t got what you want, we'll make it for you! 





2 POULTRY DEFROSTING 
TANK TRUCK 
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Be. -_ BARREL TRUCK 









114 OLEO SEEDING 123 BEEF PAUNCH 







THE GLOBE COMPANY 
00 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
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Fipher 


and the packaging problem 


The American Gopher has energy to burn. 
He can dig a tunnel two hundred yards long in two days ae, 
flat... all by himself. g 
Imagine what he could do if he “teamed up” all gophers, 
Why in no time they could tunnel a network of subways that 





would make this nation one huge Swiss cheese. 
But don’t worry. Gophers are not interested. They won’t 
lend each other a helping hand. 


They’re not like American humans who are always wonder- 
ing how they can co-operate with the other fellow. As frinstance 





(and you'll pardon us) we like to do here at American Can 
Company. Here’s what we mean: 

A manufacturer’s product isn’t paying as well as it might. 
For one thing, he knows he has the wrong package. Does he 
burrow his nose in the ground? 

He brings his problem to American Can Company and asks 
co-operation of our merchandising staff. It is given to him 
gladly. And without charge. 

A canner is having trouble with his pack. If the difficulties 
are not remedied, serious financial reverses may be suffered. 
Does he dig a hole for himself? No. He calls in an American 
Can engineer. We help him locate his trouble. 





A dietitian needs new menu slants. So she calls upon our 
Home Economics Kitchen. (In addition, as an aid to Home 
Economists, we distribute thousands of booklets on the subject 
of canned foods.) 

And so, here at American Can, we don’t play gopher. We 
co-operate with folks who believe we can help them, It’s part 
of our business philosophy. 


AMERICAN CAN COMPANY 
230 Park Avenue New York 17, N. Y. 





We're at your service. 
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Sausage and Table-Ready-Meats make appetites 
sing... when they're prepared with Basic ingre- 
dients. Seasonings, Binders, Re-Ly-On Fast Cure, 
Flavor Builders, Rich Meat Sauces, and Sweet 
Red Peppers (Pimientos). 


You're right in tune with today’s conditions if 
you'll standardize on these quality materials. 


Your sausage and ready-to-eat meats will not 
play second fiddle, but will be right up on top... 
today, tomorrow, always...when you use this 
happy, harmonious combination. 


add * &@ “s 


FOOD MATERIA 




















noV 
that many people make mistakes in the 
meaning of words? Here are five old 
words and one new word. How many 


people, do you think, know what these 
words mean? 


HOW MANY OUT OF 1 
Write your guess — then turn the pr 
upside down for the answer. 


fears on Johnson O'Connor's ; 
book “English Vocabulary Builder 4 
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DEXTROSE 


























e Educational advertising has 
taught 8 out of 10 people that 
8-4 dextrose is the new word for 
£38 
— food-energy sugar. 
T he 


7-4 CORN PRODUCTS SALES COMPANY 


y—0 17 Battery Place New York 4,N.Y. gait 
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GEARHEAD MOTORS 


These are the good reasons why gearhead motors met 
with such immediate success when The Master Electric Com- 
pany originated and pioneered the first line of gearhead 
motors, years ago. 

These are the good reasons why more gearhead mo- 
tors in use today carry the Master name than all other 
makes ... COMBINED. 

These are the good reasons why Master Gearhead 
Motors will help you save money and still add greatly to 
the convenience, compactness and safety of your motor 
driven machinery. For best results, use them for either your 


plant or your products. 


THE MASTER ELECTRIC COMPANY @ DAYTON 1, OHIO 













Armour’s Natural Casings 


here is an Armour natural cas- 

ing to give pleasing appearance 
to almost any type of sausage you make. 
They help you achieve that plump, 
inviting look that makes sausage move 
faster. All these casings are carefully 
graded and inspected for size, freedom 
from imperfections and the finest of 


quality. Their natural porosity which 
permits quick, thorough smoke pene- 
tration can help you in achieving 
uniformly fine flavor. 

Your nearest Armour Branch or 
Plant will do their utmost to provide you 
with these fine, natural casings within 


the limits of the available supply. 





( armour and Company 








The National Provisioner—March 24, 1945 








SHESEBSEPS EFSE LS 


es 


Fo 


shi 
for 


i 


of 


aes z 


sesaas 


s2 — 














The Nations P. rovisioner 





Volume 112, Vlumber 12 * Warch 24, 1945 





ing meat and livestock regulations. 

The program has been adopted by the 
Office of Economic Stabilization, War 
Food Administration, Office of Price 
Administration, Defense Supplies Cor- 
poration and the War and Navy De- 
partments. The subsidy adjustments be- 
come effective April 1 and other fea- 
tures of the program will be in force as 
soon as the Office of Price Administra- 
tion can formulate regulations under 
authority delegated to it by the War 
Food Administrator. 

Except for the allocation of livestock, 
the plan apparently will not affect pork 
operations, where conditions are now 
most critical. Although the statement of 
OPA Administrator Chester Bowles 
this week that “so far facts justifying 
any additional action have not been 
forthcoming” (see story on Senate hear- 
ings on this page) would seem to fore- 
shadow further delay in getting relief 
for pork packers, industry representa- 
tives have recently made a strong case 
for immediate action in contacts with 
government agencies and legislators. 
Therefore, some observers believe that 
some relief may come soon in the form 
of increased slaughter payments on 
hogs, higher ceilings for heavy pork 
cuts and/or adjustment in carlot lard 
prices. 

The new program announced last 
weekend is designed to bring about more 


Subsidy Adjustment and Livestock 


Allocation in New Control Program 


LLOCATION of livestock to slaughterers, new distribution regulations cover- 
ing commercial, custom, retail and farm slaughterers, and adjustment of 
subsidy payments involving a cut in the 80c rate for non-processing beef killers 
and a general boost in the cattle rate when drove cost is more than 50c above the 
floor, are features of a new control program which will be superimposed on exist- 









equitable distribution of civilian sup- 
plies and, by adjustment of subsidy pay- 
ments, to equalize the competitive posi- 
tions of different slaughterers. 

Only a few details of the program, as 
they relate directly to the industry, are 
known. OPA will issue new distribution 
regulations to cover commercial, retail 
and farm slaughter, as well as custom 
slaughter. It is understood that this 
phase of‘the program will include direct 
allocation of livestock to slaughterers. 
Through the distribution controls the 
government hopes to divert more cattle 
and hogs into federally inspected plants 
and to increase the supply of meat 
available for military use and interstate 
shipment into deficit areas. 


It is emphasized that these regula- 
tions are not intended to curtail slaugh- 
ter on farms for home consumption. 

The subsidy adjustment provides for 
a reduction of the special subsidy for 
non-processing slaughterers of beef, 
which has been 80c per live cwt. since 
November 1, 1943, to 30c per live cwt. 
and an additional subsidy will be made 
available to all slaughterers based upon 
the average cost of their individual 
droves. The additional subsidy will start 
when the drove cost is more than 50c 
higher than the floor, and it will be one- 

(Continued on page 18.) 








CONSUMER, INDUSTRY AND GOVERNMENT ATTENTION 
FOCUSED ON MEAT SHORTAGE AND REASONS FOR IT 








With the press playing up “meat 
shortages” and “famine” and OPA en- 
foreement drives this week—particu- 
larly in communities where distribution 
of the small supply has been poor— 
varying views on the supply situation 
and the reasons for it were voiced by 
industry representatives, government 
officials and others. 


In appealing to civilians to make ev- 
ery effort to assure an adequate supply 
of food for our armed forces and fight- 
ing allies, War Food Administrator 
Marvin Jones gave his summary of 
basic facts on the food situation: 


“Production of food in the United 
tes has continued to be and is now 
at record levels. . . . There is still a 








good supply of food in this country. 
Certain items such as meats, lard, fats 
and sugar, are less than the overall re- 
quirements, but other items are in plen- 
tiful supply; and even after taking into 
account those that are in short supply, 
there is sufficient, if it is properly dis- 
tributed and shared, to assure our peo- 
ple a good, wholesome diet. . . . The 
requirements of our armed forces are 
growing and everyone wants these re- 
quirements to be met .. . only because 
of the food that we were able to fur- 
nish the Russians and our other fight- 
ing allies have they been able to carry 
on as they have in their military opera- 
tions. . . . The people of the United 
States, on a per capita basis, have been 
(Continued on page 19.) 





Meat Price Controls 
Defended by Bowles 


ONTINUING their testimony be- 

fore the Senate banking and cur- 
rency committee hearings on extension 
of the Emergency Price Control Act 
this week, meat industry representa- 
tives emphasized that the continued re- 
fusal of OPA to fulfill its legal obliga- 
tion of providing “a fair and equitable 
margin” for meat packers, not only en- 
dangers the industry’s existence but is 
also stimulating black market opera- 
tions and fostering maldistribution. 
“At midweek OPA Administrator 
Chester Bowles made an elaborate pre- 
sentation on price control. Commenting 
on OPA efforts in the meat field, Ad- 
ministrator Bowles declared that facts 
have not been forthcoming which would 
justify OPA in making additional ad- 
justments to relieve hardships. He im- 
plied that representatives of the indus- 
try have misrepresented its operating 
results and also OPA’s attitude toward 
granting relief. 


Bowles Cites Earnings 


Declaring that industry profits before 
taxes increased “by almost seven times” 
between 1936-39 and 1944 and that 
“profits, even after taxes, for 1943 were 
nearly two and one-half times those in 
1936-39,” Mr. Bowles stated that “dur- 
ing the war and under existing price 
regulations this industry has had a phe- 
nomenal earning record.” He stated, 
further, that when present claims of 
hardship were first advanced, OPA re- 
quested quarterly reports of 68 firms 
but that only 13 of these reports have 
been received to date. The earnings of 
these 13 companies, he said, show for 
their last full quarter earnings before 
taxes at nearly twice the 1936-39 aver- 
age. 

“The facts so far brought forward, 
therefore, do not make out a case for 
price relief on the ground that the ceil- 
ings are not generally fair and equi- 
table,” Mr. Bowles stated. “Neverthe- 
less, we have taken several steps to im- 
prove our controls and to remove every 
possible impediment to essential mili- 
tary supply. These steps will all tend 
to improve the industry’s earning posi- 
tion, without raising prices to consum- 
ers... .” Mr. Bowles then mentioned 
several recent OPA regulations and 
amendments, including the cattle ceiling 
order, removal of carload discount on 
pork and adjustments in packaging al- 
lowances on pork. 

Finally, Mr. Bowles commented: 
“OPA will not be stampeded in giving 


price increases. We require facts not 
(Continued on page 16) 
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ELIMINATING GUESSWORK THROUGH SKILLED ANALYSIS 


R. W. Bates (above), assistant chief chemist of all Armour control laboratories, pic- 

tured at Kjeldahl nitrogen still where protein determinations on meats and animal feeds 

are made. (Right): Victor Conquest, director of Armour chemical research and develop- 
ment department. 


out an efficient control labora- 
tory presided over by a qualified 
chemist is a sure-fire way to court un- 
necessary trouble, in the opinion of a 
man whose background qualifies him to 
speak with authority. He is Victor Con- 
quest, director of the Armour and Com- 
pany chemical research and develop- 
ment department, and he is_ not 
restricting himself to multi-plant con- 
cerns when he makes this observation; 
his viewpoint covers a much broader 
field, extending down to the smaller 
units of the packing industry. 
Perhaps the chemist is not exactly 
the forgotten man of the meat industry, 
but the innumerable services he renders 
are not always fully understood or ap- 
preciated, Conquest believes, particu- 
larly in smaller plants where control 
work is sometimes regarded as an un- 
justified luxury. It is far from unjusti- 
fied, and even farther from being a 
luxury, he will tell you. In fact, he 
maintains that the control laboratory 
can be the most profitable department 
in the smaller plant—and is, in many 
instances. 


(crt ‘an et a packinghouse with- 


Scientist Gives Views 


Before someone rises to object on the 
grounds that Conquest is, after all, a 
chemist himself and therefore prone to 
eulogize his brethren at the drop of a 
crucible, it might be advisable to ponder 
some of the positive points he advances 
in support of his beliefs. 


To get the full picture, let’s drop into 
the purchasing department for a minute 
—not necessarily Armour’s but any 
packer’s, large or small. Run your eye 
down the lengthy list of raw materials 


Page 12 


and other products constantly pouring 
into the plant—paint, fuel, nitrite, ni- 
trate, lumber, seasonings, sugar, paper, 
cottonseed oil, structural steel, cement 
—an endless, conglomerate array of 
items. Who can advise the packer 
whether he’s getting his money’s worth 
on virtually every product? That’s 











INSIDE PILOT PLANT 


Inspecting 100-lb. capacity hydrogenation 
unit, where oils and fats can be hardened 
experimentally under pressures ranging as 
high as 1,200 psi., is W. A. Jacob, head 
of refinery products pilot plant in Chicago. 


MEAT PLAN 


By R. ASHLEY CRANDALL 


Associate Editor, 
The National Provisioner 


right, 


it’s the meat plant chemist. 

Conquest is quick to point out, how- 
ever, that he’s not referring to “some 
youngster just out of high school whose 
background is limited to two or three 
years of elementary chemistry.” The 
type of scientist he has in mind is a 
man of more mature years and judg- 
ment, qualified by education and ex- 
perience to handle the _ diversified 
analyses demanded by this type of job. 
If you think such a man is hard to find, 
you’re probably right, but there are a 
limited number of capable chemists in- 
terested in just such a spot as the small 
or medium-sized packing plant affords, 
many of whom can be contacted through 
such organizations as the Institute of 
Food Technologists or the American 
Chemical Society. 


Value in Process Control 


Where else does the chemist fit into 
the control picture, other than in the 
analysis of incoming materials? Many 
places; for example, in processing oper- 
ations. Conquest speculates that in 
many curing cellars “somebody once 
figured out a formula for the pickle 
solution, made some marks on the tanks, 
and said fill ’em up to here.” So that’s 
how it has been done ever since. 

How, he reasons, can anyone be sure 
that the solution is performing satis- 
factorily the job for which it was i- 
tended? The same query holds true for 
dry salt cures and seasonings. Further, 
the finished product should be tested 
regularly; if the salt content is too high 
the fact should be made known and 
corrected before the sales department 
learns about it the hard way. In these 
days of OPA) and other regulations on 
protein, fat and other analytical s 
ards, only the Jaboratory can keep ' 
plant on the beam. By good analytical 
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results, costs in many operations can be 
better controlled and customers better 
satisfied. 

These are only a few of the benefits 
accruing from an efficient control lab- 
oratory; others include advice on how to 
cook hams, how to smoke sausage items, 
and how to get the best flavor and high- 
est quality from all similar products. 


Retorting operations should be 
checked from time to time, as should 
the water used in processing. Fats des- 
tined for both the edible and inedible 
tanks need to be analyzed for fatty 
acids, color and melting points. Lard, 
soap and tallow must be controlled as to 
quality and composition. Other packing- 
house by-products require exacting, on- 
the-spot control. Fifty per cent protein 
tankage should be just that—neither 45 
per cent nor 55 per cent—and it’s up 
to the chemist to see that it is. Dumping 
in blood to bring up the protein content 
is a costly and unwise procedure, the 
Armour scientist feels, and the assur- 
ance which a control laboratory can 
provide that all products are living up 
to their guarantees—no more, no less— 
is an important service to every packer. 


In the field of sanitation, the chemist- 
bacteriologist can be of inestimable 
value in devising methods for eradi- 
cating vermin, parasites and bacteria. 
He can supply useful ideas for improved 
cleanup methods. Waste disposal prob- 
lems rightly come within the scope of 
his operations. 


Eight-Story Laboratory 


It is worthy of note that Conquest 
has retained his perspective in regard 
to problems facing small plants despite 
many years’ association with a packing- 
house laboratory of almost fantastic 
magnitude. A huge eight-story edifice 
is required to house the main Armour 
laboratory in Chicago where control and 
research studies are carried on end- 
lessly. Supplementing the work per- 
formed there are small laboratories lo- 
cated in the numerous Armour build- 
ings scattered throughout Packingtown 
where spot checks are made at regular 
intervals. 

Presiding over the network of Ar- 
mour control laboratories located in 
cities in all parts of the country is H. S. 
Eldred, vice president in charge of oper- 
ations. L. E. McCauley is vice president 
in charge of all research and develop- 
ment work. The division between con- 
trol and development work is sharply 
defined. Next in authority in the control 
division is Milton Laing under whose 
jurisdiction come analytical problems 
linked with purchased supplies and ma- 
terials, processing, sanitation and other 
matters of product control. Second in 
command in the chemical research and 
development department is Victor Con- 
quest, who has surrounded himself with 
an experienced staff of assistants, the 
dean of whom is F. C. Koch, head of 


the Armour biochemical research divi- 
sion and for 40 years chairman of the 
department of biochemistry at the Uni- 
versity of Chicago. Others on the staff 
include A. W. Ralston, assistant re- 
search director in charge of funda- 
mental research; R. B. Muller, in charge 
of the development department, and 
J. D. Porsche, executive assistant re- 
search director. 


Pilot Plants Aid Research 


An important part of the Armour re- 
search program is carried on in pilot 
plants, there being seven in Chicago, 
where experiments are conducted on 
chemical derivatives; refining of fats 
and oils; curing and seasoning of meat 
products; the baking qualities of lard, 
hydrogenated shortening, vegetable oils 
and edible fats; frozen meats; produce, 
including powdered eggs, cheese and 
poultry; and pharmaceuticals, particu- 
larly of glandular by-products from 
which hormones and physiologically ac- 
tive fractions are derived. 

From these pilot plants, and from the 
fundamental research and other labora- 
tories, new products and processes are 
constantly emerging. As quickly as a 
new product is developed it becomes, in 
the eyes of the chemist, another “raw 
material,” fruitful with still greater 
possibilities. An example is nitrile, pro- 
duced from fatty acid and ammonia but 


(Continued on page 28.) 





EVER ON THE ALERT 


Armour research chemists are constantly 
seeking to develop new and improved 
products. Here F. K. Broome, research 
chemist, operates a fractionating column. 





Mroros 


WHERE RABBITS ARE “GUINEA PIGS” 


Typical scene in Armour pharmacology and biochemical research laboratory showing 

Joe Riha, animal caretaker, feeding rabbits. Tests on various species of animals are 

conducted continually to determine probable effects on humans of drugs and serums 
developed from packinghouse by-products. 
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Better Beef from Breeding 
and Feeding Experiments 


CIENCE, research and man’s in- 
S genuity are constantly making im- 

provements in items in everyday 
use. The most recently made automo- 
biles, refrigerators, electrical appli- 
ances, radios, and other products show 
vast advancements over earlier models. 
The changes for the better slated to 
come after this war will amaze many 
of us, but there is promise of radical 
advancements in the offing. 


Our foods have been improved over 
those of a decade or two ago. While 
there is possibly less attention given to 
improvements in meats than to most 
other items of the diet, meats of today 
rank head and shoulders above what 
were considered top grades some years 
ago. The credit in this case must go to 
county agents, various branches of the 
department of agriculture and animal 
husbandry departments of colleges. 
Their efforts toward improving meats 
have been to the advantage of the feeder 
as well as that of the meat packer. 


The recent 1944 Fat Stock Show in 
Chicago afforded an opportunity to ob- 
serve some of the improvement in meat 
animals compared with those processed 
during World War I. For instance, beef 
men whose experience brackets both 


wars recall that champion steers of 
World War I vintage were mostly huge, 
over-fat animals. They produced large 
cuts of excellent beef, but at the same 
time the carcasses were pronounced 
very wasty. 

The trend in recent years in beef 
feeding has been toward a smaller, more 
compact carcass, preferred by consum- 
ers over the heavy animals adjudged as 
top kinds years ago. The breeding has 
been altered to produce this better ani- 
mal, and while grading specifications 
have changed but minutely, the top car- 
cass of today carries all the essential 
specifications of prime grade that pre- 
vailed when grading was first inaugu- 
rated. 

Breeders of cattle have labored, and 
with great success, for a more typy 
feeder steer, carrying full bone con- 
formation and showing promise of fill- 
ing out completely to a choice or prime 
grade animal in as short a time as pos- 
sible. The sire and dam of top breeding 
cattle are a complete revolution from 
those conventional in the past, and 
feeding formulas for these highly bred 
cattle have also been altered. The result 
has been a marked change for the bet- 
ter in beef carcasses. 


Moros 

Prize winning cattle at the recent fat 
stock event in Chicago revealed a much 
more blocky type of beef carcass than 


prevailed a generation ago. While se- 
lective breeding has done much toward 
developing this type of carcass, proper 
utilization of feeds, both new and old, 
was also necessary. Hybrid corn, high 
protein concentrates and roughages are 
now fed according to prescription after 


OUR BEEF IS IMPROVING ALL THE TIME 


(Right): Excellent example of choice beef after ribbing. (Below): 1.—Carcass showed 

even covering of white fat. 2.—Fat and lean were judged firm and buttons denoted youth. 

3.—The inside of the carcass was well covered and kidney fat was very good. The cattle 
were killed at the Chicago plant of the Hygrade Food Products Corp. 
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A RAIL OF PRIZE BEEF CARCASSES AT HYGRADE’S CHICAGO PLANT 


long periods of experiments in feeding 
by the Department of Agriculture and 
animal husbandry departments of nu- 
merous colleges. Even in times of feed 
shortages, as in early 1944, farmers 
have been able to develop excellent beef 
cattle, as was attested at the Chicago 
stock show. 


Illustrated on the first page of this 
article is a steer carcass chosen at ran- 
dom from a load of prize winning cat- 
tle, though not the top load in any one 
division. The carcass (No. 1) showed a 
yery even covering of white fat from 
the tail bone to the full neck. The fat 
Was evenly distributed and no evidence 
of “patchy” covering was noticeable. 
= The carcass was strictly a yearling with 
» the buttons denoting youth (No. 2), and 

with fat and lean meat judged very 

firm. The inside of the carcass (No. 3) 
' showed an excellent covering of white 
' fat from high on the forequarter to 
' well over the round. The kidney fat was 

very good. 


; 

& 

; The carcass, after ribbing (upper 
g Photo, opposite page), showed an ex- 
is 

f 

f 





cellent color reading with marbling 
“near perfect,” the lean meat very firm 
and size of eye a good average. The 


balance of the load, shown above, was 
ribbed some time later and practically 
all graded as high as the one pictured 
here. 


The judging of a meat animal on the 
hoof for quality of meat it will produce 
in the carcass is a difficult job. On the 
hoof, the cattle in this load failed to be 
as attractive to the eye as some others 
offered for competition, but it is hardly 
possible that a more desirable load of 
beef could be found among any of those 
judged, it was stated by beef experts. 
A perfectly balanced diet for highly 
bred steers equaled a prime load of beef, 
in this instance. 


It has often been advocated that 
judging of livestock be left to packer 
representatives for they are the ulti- 
mate purchasers of these farm prod- 
ucts, and perhaps are more able to rec- 
ognize animals that will show up best 
in carcass form. The ability to choose 
an animal on the hoof which will be the 
best in the beef never has and possibly 
never will be mastered. But, it has been 
argued, if the packer is to be the buyer, 
his choice alive may be more nearly 
right after the animal has been slaugh- 
tered. 





_ UTILITY BEEF SET-ASIDE 
3 IS UNIFORM 70 PER CENT 


With additional facilities for canning 

| how available on the Pacific Coast, the 
War Food Administration has ended the 

| *Xception to 70 per cent set-aside re- 
» Wrements for Utility grade beef from 
_ Steers, heifers and cows which formerly 
applied to California, Oregon and Wash- 
on. Federally inspected slaughter- 

ers in all states are now required to set 


aside 70 per cent of their Utility grade 
beef for canning. Prior to the issuance 
of Amendment 20 to WFO 75.2, effec- 
tive March 18, the West Coast plants 
were required to earmark only 50 per 
cent of their Utility beef. 


Well-fattened beef animals produce 
31.3 per cent rib and loin as contrasted 
with 27.2 per cent from a thin animal. 
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Wilson Stockholders 
Hear Post-war Plans 











High frequency electronic cooking of 
meat, quick freezing of both raw and 
cooked meat products and new canned 
meat items, as well 
as new develop- 
ments in the by- . 
products field, can 
be expected in the 
post-war period, 
Edward F. Wilson, ., 
president, Wilson 
& Co., Inc., told 
company stockhold- 
ers this week at 
their annual meet- 
ing in Chicago. 
Market research 
projects, Wilson 
said, include cur- 
rent studies on 
both domestic civil- 
ian postwar demand and the outlook 
for export sales. 

Reviewing the company’s 1944 oper- 
ating results, the Wilson executive 
stated that sales of $532,000,000 were 
almost identical with sales volume dur- 
ing the preceding year. Although gross 
operating income was nearly $2,000,000 
greater, heavier federal income taxes 
absorbed the increase, leaving net earn- 
ings of $7,353,000 closely parallel with 
the 1943 figure. 

Commenting on 1945 operations to 
date, Wilson estimated that civilian 
pork supplies from federally inspected 
plants will run about 57 per cent below 
the corresponding period last year, but 
said that the company’s dollar volume 
of total sales for the first quarter of 
the current fiscal year shows only a 
slight reduction from 1944. 


E. F. WILSON 


AMENDMENT 46 TO RRO 16 
EXPLAINS POINT TRANSFER 


No transfer of points is required 
when a retailer, wholesaler or primary 
distributor receives meat from an ex- 
empt agency for cutting, grinding, bon- 
ing, freezing, packaging or repackaging 
and then returns the processed meat to 
the agency. 

Amendment 46 to RRO 16, which 
became effective March 12, requires 
the retailer, wholesaler or primary dis- 
tributor to keep a record of the product, 
its weight and the name of the ex- 
empt agency and of the weight of meat 
returned. 


The amendment also permits the fats 
and oils section of the Office of Distri- 
bution, WFA, to issue ration checks in- 
stead of certificates to industrial con- 
sumers. 

The Office of Price Administration 
also ruled this week that point values 
for sweetbreads apply only to thymus 
gland, including neck and heart sweet- 
breads. Pancreas glands are point free 
under the regulations. 
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TRADE MARK 


THE QUALITY TRADE MARK 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 


Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and Repair Parts for 
all Sausage Mach y. 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








able a substantial part of the in 

to live. The record shows that OPA 
officials themselves set ceiling prices of 
pork products to reflect hog prices of 
about fourteen dollars. With hog prices 
near the ceiling level of $14.75, as they 
have been for many weeks, even the 
OPA should realize that the pork pack. 
ing industry is in a serious condition, 

“We are glad to hear the OPA jg 
making adjustments. Additional adjugt. 
ments are sorely needed if numerogs 
pork packers are to stay in business” 

Arthur L. Winn, representing the Na. 
tional Independent Meat Packers Aggo. 
ciation, demonstrated to the committee 
the impossibility of packers obtaj 
adequate margins in either beef or pork 
operations under prevailing livestock 
prices. He related the industry’s ex. 
perience in fruitless efforts to obtain 
relief and suggested that the Emer. 
gency Price Control Act be amended to 
provide for a.margin on “each species 
of livestock, such as cattle, hogs, sheep 
and lambs.” 

The committee was given the predic- 
tion by W. S. Greathouse, president of 
Frye & Co., Seattle, that in the next 
four months there will not be a legiti- 
mate independent packer operating on 
the Pacific Coast if black market opera- 
tions and government regulations con- 
tinue as they are now. 


Mr. Greathouse declared there should 
be an end immediately to the unfair 
ceiling on hides. He asked why the 
packer should pay $16 per cwt. for a 
steer and sell the hide, cured, from that 
steer for $13.50—giving away money, 
labor, hide cellar investment and over- 
head to the tannery? He also asked why 
tallow and lard prices should be inade- 
quate to compensate the packer. 

He recommended that OPA should 
forget the minor violations for a time 
and expend its efforts on the major vio- 
lations. Courts are cluttered with small 
fine cases as in Prohibition days, to the 
disgust of judges, while the criminal 
element that has little or no investment, 
no feeling of responsibility for the war 
effort and no promise of being in busi- 
ness when there is a blackout of the 
black market is unmolested. He de- 
clared a few jail sentences in appropri- 
ate places would do wonders in curbing 
the most flagrant violations. 


Senate Hearings 
(Continued from page 11.) 


pressure, and so far facts justifying any 
additional action have not been forth- 
coming.” 

Commenting on OPA Administrator 
Bowles’ charges before the committee 
that the industry “has had a phenom- 
enal earning record,” the American 
Meat Institute said: ' 

“To refer to profits without explain- 
ing that the figures represent earnings 
before the payment of income taxes 
creates a distorted and unjustified pic- 
ture. It would be just. as logical to 
speak of profits before the payment of 
wages or freight charges. The meat in- 
dustry, as are all industries, is willingly 
paying a huge tax bill as part of the 
war costs assessed by the government. 

“The true profit picture is that some 
650 commercial meat packing compan- 
ies in 1944 earned an estimated 1.05c on 
each dollar of sales. The Department of 
Agriculture figures show that for a 19- 
year period, 1925 through 1943, the in- 
dustry earned less than lc on each dol- 
lar of sales. Furthermore, net earnings 
of meat packers conducting slaughter- 
ing operations in 1944 amounted to less 
than one-third of a cent a pound of the 
dressed weight of all meat they pro- 
duced. 

“While net earnings of the packing 
industry, based on sales, amounted to 
1 per cent for the seven-year period, 
1937-43, eleven other major industries 
reported comparable earnings ranging 
from 4 to 7.9 per cent. 

“The important point is that the situ- 
ation this year is greatly different than 
that in any previous year. Both beef and 
pork operations are being conducted at 
a serious loss and the situation cannot 
be ignored. We continue to urge the 
OPA to promptly make the necessary 
corrective measures.” 

“We regret that our industry’s efforts 
to obtain the ‘fair and equitable margin’ 
promised to it by the law should be con- 
strued by anyone as an attack on price 
control. The members of the American 
Meat Institute have done much to sup- 
port price control and rationing. What 
we have proposed involves no piercing 
of retail ceilings, no rollback of prices 
to the producer, and is necessary to en- 





For Appetizing Color... 


. PRAGUE 
POWDER 


\ —"“The Safe Fast Cure” 


FUSED TO MAKE EVERY 
SCOOPFUL THE SAME — For Sane! 


THE GRIFFITH LABORATORIE 





CHICAGO e NEWARK 
TORONTO 
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an ; Here’s the answer to war-enforced 
ness, 
he Na- | © ) AA i L e Se i the, : shortages of visible bacon wraps .. . 


Milprint’s famous wrap that stretches 
R € " / E L AT | oC a q Cellophane twice as far and still 

provides full visibility for that eye 
; and appetite appeal which enables 





your bacon to do a real self-selling 


job .. Faster wrapping... Easier 
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He de- immediately — prompt deliveries. 
propri- 


~urbing + deliveries Get into the “swing” and consult 
€ 


to handle .. The economy and 


beauty of Revelation are available 


Milprint today. 


PLANTS: MILWAUKEE, PHILADELPHIA, LOS ANGELES, 
TUCSON. * SALES OFFICES: NEW YORK, CHICAGO, 
SAN FRANCISCO, LOS ANGELES, BOSTON, PHILA- 
DELPHIA, PITTSBURGH, CLEVELAND, CINCINNATI, 
INDIANAPOLIS, ST. LOUIS, GRAND RAPIDS, DALLAS, 
KANSAS CITY, ATLANTA, MINNEAPOLIS. 
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New Control Program 
(Continued from page 11.) 


half the difference between the actual 
drove cost and the figure which is 50c 
above the floor. The maximum addi- 
tional subsidy will be 50c per live cwt. 
and will be paid when drove cost is at 
the highest permissible level. 

(The Senate last weekend approved 
legislation authorizing subsidy pay- 
ments by the Reconstruction Finance 
Corporation. The measure included au- 
thorization for $560,000,000 to continue 
the present livestock slaughter pay- 
ments.) 

The Defense Supplies Corporation 
has issued Amendment 2 to Livestock 





Slaughter Payments Regulation 3, Re- 
vised, to put the change in subsidy 
rates in effect. The amendment pro- 
vides that the new payment shall not 
apply to cattle which were not pur- 
chased within 30 days of slaughter, or 
to 4-H or other club cattle. The new 
subsidy is to be determined on a plant 
basis. Any claim for the additional 
subsidy may be declared invalid on the 
request of the Price Administrator if 
the slaughterer pays more than maxi- 
mum permissible prices under MPR 574. 


Admitting that the program will not 
increase the overall civilian meat sup- 
ply, the government agencies sponsor- 
ing the plan said that it is expected 
gradually to correct maldistribution 





WE’VE HAD THE 


DOOR OPENED 
A LITTLE MORE 














... to help those who need new slicers! 





Certain material restrictions have been relaxed 


lately. Not enough to take care of the great demand for 
U.S. Heavy-Duty Slicers—but every little 
bit helps. And although our war production continues 


at full speed, we haven’t forgotten that food is essential! 


Wherever possible, we’re stepping up the pace 
to help you get the machines you 


need to do the job. 


If you need a new U.S. Heavy-Duty 
Slicer—why not drop us a line about it? 
We may be able to handle it sooner 


than you think! 


Ls 
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SLICERS AND CHOPPERS ARE AVAILABLE ON APPROVED ORDER 


U. S. SLICING MACHINE COMPANY 


Dally food Machines a 


LA PORTE, INDIANA 


and to insure more meat for deficit 
areas which would have very little with. 
out it. 

The total meat supply in the second 
quarter of 1945—about 6 per cent 
smaller than in the first—is expected to 
amount to around 5,526,000,000 Ibs., ac. 
cording to WFA. After needs of the 
armed forces, lend-lease, Red Cross, ete, 
have been subtracted, about 3,793,000, 
000 Ibs. will be available for civilian 
distribution. Quantity of meat avail. 
able for civilians in the second quarter 
will be about 12 per cent smaller than 
in the first quarter—in spite of a sharp 
cut in the amount allotted for lend. 
lease. 

It is estimated that the civilian agl- 
location for the second quarter, if pro- 
jected on an annual basis, would be 
equivalent to about 115 lbs. per capita, 
or about 10 lbs. per capita less than was 
available to civilian consumers during 
the years 1935-39 inclusive and about 
30 lbs. per capita less than in 1944, 

Of the lend-lease allocation—totaling 
325,000,000 lbs.—only 25,000,000 Ibs. 
will go to the United Kingdom in the 
second quarter compared with 207,000, 
000 lbs. in the first; Russia will get 
300,000,000 lbs. under a long-standing 
agreement. 


The allocation of 1,381,000,000 Ibs. of 
meat for military use in the second 
quarter is 4 per cent greater than the 
first quarter allocation. Of the total, 
906,900,000 lbs. is for the Army; 381,- 
400,000 Ibs. for the Navy, including the 
Marines and the Coast Guard; 87,700,- 
000 lbs. for the War Shipping Adminis- 
trations and 5,000,000 lbs. for the Vet- 
erans Administration. The Red Cross 
has been allocated 8,800,000 Ibs. 


The Army today is required to feed 
approximately 2,160,000 persons, in ad- 
dition to U.S. military personnel, which 
represents a substantially higher num- 
ber than at this time last year. In ad- 
dition to our own forces, the War De- 
partment must provide rations for civil- 
ians working for the Army overseas, 
prisoners of war, certain elements of 
the allied armies, including the Fili- 
pinos and the Free French and the 
Italian Army plus Italian service units 
serving with the U.S. forces. 


“A" AWARD FOR WILSON 
OKLAHOMA PLANT 


Announcement that the War Food 
Administration’s “A” award for out- 
standing accomplishment in food pro- 
duction is to be given to the Oklahoma 
City plant of Wilson & Co. in the near 
future was made by Lt. Col. Ralph W. 
Olmstead, national director for the 
WFA Office of Supply. The Wilson 
plant, it was stated, will be the first 
food producing unit in the Sooner state 
so honored. The date for the formal 
ceremony at which the award will be 
made has not yet been announced. 


Food Fights for Freedom! Produce, 
conserve, share and play square with it, 
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Shortage Gets Attention 
(Continued from page 11.) 

eating more than they did prior to the 

war.” 

At the same time the American Meat 
Institute said that a nationwide survey 
had revealed “severe and growing short- 

of all kinds of meat for the Amer- 
jean public—bordering on a meat fam- 
ine in many parts of the country.” 

The Institute declared that for the 
first time since meat rationing began, 
many meat items now are reported for 
the country as a whole as being 100 per 
cent in short supply in relation to the 
needs of the trade, with most beef and 
pork cuts reported as being over 97 per 
cent in short supply. The only excep- 
tions to the extreme shortage are some 
sausage and variety meats but even 
these are reported shorter than a month 
ago. 

The AMI stated that the supply of 
meat for war purposes—for our Army 
and Navy—and for domestic consumers 
undoubtedly will continue to get much 
worse before it gets any better. The 
reasons for this, the Institute stated, 
are: 


1: The uncontrolled, extensive and 
growing black market in all kinds of 
meat. 

2: Diversion of large quantities of 
meat from normal, legitimate commer- 
cial channels of trade—from which sup- 
plies for war purposes must be ob- 
tained. 

8: Regulations which have the effect 
of discouraging cattle feeders from tak- 
ing more young range animals and 
bringing them to the maturity and 
weight of finished beef. 

4: Government price controls which 
have resulted in wholesale ceiling prices 
for meat—especially beef and pork— 
not being sufficient, in the case of legiti- 
mate operators, to reflect the prices 
paid currently for livestock. 


“As a result of this,” said the Insti- 
tute, “many meat packing companies 
have been forced to operate for an ex- 
tended period with heavy losses. Un- 
less remedial steps immediately are 
taken to correct gross inequities in the 
price situation, meat supplies in many 
parts of the country, as well as for vital 
war uses, and the ability of the indus- 
try to handle any later increase in live- 
stock supplies, will be further affected. 
Obviously, no company can continue to 
operate for long under the strangling 
losses which now are being imposed on 
the industry. This situation repeatedly 
has been brought to the attention of 
government agencies concerned, but 
necessary corrective steps have not 
been taken.” 


: In testifying before the Senate bank- 
ing and currency committee this week 
im support of the extension of the Emer- 
gency Price Control Act, OPA Adminis- 
trator Chester Bowles charged the In- 
stitute with capitalizing on Justice 
Byrnes’ recent statement on the meat 
supply situation by using it as a basis 
for an attack upon price control. As a 
result, he said, there have been news- 


paper headlines of “famine” not justi- 
fied by the facts. 

Bowles conceded that meat will be 
scarcer than at any time in the war, but 
declared the shortages rise from ex- 
traordinary needs of the war and not 
from OPA price policies. 


PRICING LARD FOR EXPORT 


Under Maximum Price Regulation 53 
and second revised Maximum Export 
Regulation, where lard is sold for ex- 
port, the Office of Price Administration 
has affirmed the rule that the seller may 
take base price as of the point of origin 





of the shipment and add to that base 
price the export freight to the actual 
port of shipment, rather than the do- 
mestic freight to the port of exit. Such 
a sale is not to the port of exit but 
rather from point of origin to destina- 
tion via the port of exit. 


OPA said there has been some mis- 
understanding on the part of export 
shippers and brokers concerning the 
basing point price and the addition of 
freight on export sales of lard. 


Keep product moving by re-using 
shipping containers whenever possible. 
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Lard which has been processed by the modern 
Votator system is always top-quality, snowy 
white and creamy-smooth, with no hint of 
grainy texture. From hot oils to packaged 
lard is only a matter of seconds, because the 
Votator chills, plasticizes and aerates in one 
fast, continuous operation. Yet the Votator is 
just as practical for a small concern as for a 
large one, many operators electing to gain 
full Votator efficiency while operating at only 
60% of capacity. Get all the facts about the 
Votator. Write to The Girdler Corporation, 
Votator Division, Dept. NP3-4, Louisville1,Ky. 











No AN | 
G texture in Votator- 
processed lard 





A CONTINUOUS 
CLOSED LARD 
PROCESSING UNIT 
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No!—buyers don’t run to the 11 Ryerson Steel- 
Service Plants to buy steel, as they do to a cig- 
arette counter when the “in stock”’ sign is out. . . 
but we sometimes have almost as much difficulty 
keeping up with demand. Every week thousands of 
orders speed steel from Ryerson stocks to war plants 
and essential industries throughout the country. 
Why?...The reasons are simple and basic. 
Ryerson plants stock more than 10,000 kinds, 
shapes and sizes of steel... Service is personal, 
intelligent and helpful . . . Equipment and “‘know- 
how” are at hand to cut and otherwise prepare 
steel the way you want it . . . Deliveries are quick. 
But most important is Ryerson dependability, 
demonstrated by 102 years of steel service, and 
the determination to deliver to you, if humanly 
possible, the steel you want when you want it. 
Ask your Purchasing Executive to let you see 
the Ryerson Stock List. You'll realize what we 


Page 20 





mean by 10,000 kinds, shapes and sizes of steel. If 
your Purchasing Executive is without the Ryerson 
Book be sure he gets one from our nearest plant. 


JosEPH T. RYERSON & Son, Inc. Steel-Service 
Plants: Chicago, Milwaukee, Detroit, St. Louis, 
Cincinnati, Cleveland, Pittsburgh, Philadelphia, 
Buffalo, New York, Boston. 
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a Micro-Scale Reveals Practical Short Cut 











INOR inefficien- 
cies have a way 
of pyramiding into 
many lost hours, as 
the accompanying Na- 
TIJNAL PROVISIONER 
Mero-Scale photo- 
grap .s indicate. The 
top picture shows how 
a midwestern meat 
plant formerly han- 
died the icing of one 
of its silent cutters. 

The ice machine was 
located around one 
corner of the cooler 
(background), some 
distance from the cut- 





ter. Thus it was necessary to truck ice to the cutter, a process which involved two 
shovelling operations—from the ice supply source into the truck, and from the 


truck into the cutter. 


Increased efficiency was immediately attained by the simple rearrangement de- 
picted in the lower Micro-Scale photo. First, the door to the cooler was moved to 
another corner, immediately behind the point where the ice machine had orig- 
inally stood. The ice machine was shifted to a spot adjacent to the cutter, enabling 
the operator to shovel in the ice directly. This freed the second man as well as the 
two trucks for other duties. An estimated saving of two manpower-hours daily 
resulted from this simple change. Does your plant have a similar problem? 





EXCESS PRESSURE COSTLY 


Air or other non-condensible gas in 
the high side of a refrigeration system 
increases the pressure against which 
the compressor must operate. This ex- 
cess pressure raises power costs and re- 
duces compressor capacity. A good rule 
to remember is that every 4 lbs. excess 
pressure in the condenser will raise 
power costs by 2 per cent and reduce 
compressor capacity by 1 per cent. 


DETECTING SLOW LEAKS 


The following advice on how to detect 
slow leaks is given by the B. F. Good- 
rich Co.: 1) Make certain valve caps 
have been screwed on finger tight, and 
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that each cap has a rubber washer; 2) 
before adding air, test and record the 
pressure in each tire; 3) check the vari- 
ations in tire pressures; marked differ- 
ences in pressures indicate slow leaks, 
and such tires and tubes should be re- 
moved for inspection and repair. 


COLOR CHANGES IN MEAT 


The changes in the color of meat dur- 
ing cooking are due to the effect of heat 
on the pigments. Oxyhemoglobin is 
coagulated around 64 degs. C., and beef 
cooked to this temperature is consid- 
ered medium. When cooked beyond this 
point, hematin is produced, bringing 
about the grayish-brown color of well- 
done meat. 


Army Stores Meat in Vast 
Caves in Normandy Cliffs 


What is, perhaps, the Army’s most 
unusual cold storage plant, uses three 
vast tunnels, 50 ft. underground and 
opening on the face of a Normandy 
coastal cliff, for storing as much as 
3,000 tons of fresh meat at a time. The 
caves were excavated by the French 
about 1928 for use as ammunition 
dumps. Following the Normandy land- 
ing, engineers installed a system of 
overhead ammonia pipes and a freon 
cold-blowing apparatus which maintains 
a constant temperature of about 14 
degs. F. 


Each tunnel is about 250 ft. long and 
30 ft. high with four sizeable lateral 
bays leading off on either side of each 
passage. Operating on a round-the- 
clock schedule, the Quartermasters re- 
ceive the meat by truck directly from 
refrigerated vessels, stack it in the 
bays, and reissue it to big refrigerated 
vans for the journey to the front. 

For purposes of easy inventory and 
rapid loading—sometimes as many as 
50 vans are lined up for their allotted 
portions—only one type of meat is 
stacked in a bay. These types include 
pork, beef, poultry, frankfurters, bo- 
logna, etc. All broken cases are checked 
for spoilage. The 4163rd Quartermaster 
refrigeration company operates the 
plant. 


“CLIMBING"™ BELTS 


Where flanged pulleys are not prop- 
erly aligned, the accompanying sketch 
indicates what may 
happen: the belt 
tries to “climb” one 
of the flanges and, 
as a result, the 
climbing edge be- 
comes worn and 
frayed, or it 
stretches. At times, 
the belt may suc- 
ceed in climbing 
the flange and 
jumping off the 
pulley. This is 
often caused by 
belt dressing or dirt accumulating on 
the pulley. The accumulation grows 
until it is higher than the pulley crown, 
and since a belt always moves over to 
the higher side it is pulled over against 
the flange. To avoid this, the pulley 
must be amply wide so the edges of the 
belt do not touch the flanges when 
alignment is correct. Be careful to 
maintain true alignment, and keep the 
surfaces of the pulley face and belt 
clean. 








Fe i 


PREDICT AIR SHIPMENTS 


One-third of all perishable foods may 
move from source to market via over- 
night air transport after the war, it is 
predicted by government economists, 
transportation experts and marketing 
research authorities. 
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In cvery way sausage is 


WILSON’S NATURAL 








SUPER SEWED CASINGS 


Natural casings EXPERTLY sewed _ ings for liver sausage—braunschweiger 
mean full stuffing capacity for LOW —thuringer—genoa and salami and the 
COST, and uniform appearance for EMPHASIS has always been on QUAL- 
SALES APPEAL. Wilson & Co. have ITY. Improve the appearance of your 


developed improvements in sewed cas- sausage with Wilson’s Natural Casings. 
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Personalities and Fvents 


if the Week 


@ John T. Knowles, Libby, McNeill & 
Libby, has been named chairman of the 
Chicago section of the Institute of Food 
Technologists, with Roger V. Wilson, 
Continental Can Co., elected as vice 
chairman. Other officers include E. S. 
Stateler, Food Industries, renamed sec- 
retary of the group, and H. E. Bern- 
hardt, Campbell Soup Co., who was re- 
tained as treasurer. Members of the 
executive committee (1944-45 term) 
are G. E. Carlson, College Inn Products 
Co., and E. G. Gustavson, Quaker Oats 
Co.; (1945-46 term), C. C. Ziegler, 
Swift & Company, and R. W. Pilcher, 
American Can Co. Section councilors 
are M. L. Laing, Armour and Company, 
and H. S. Mitchell, Swift & Company, 
whose terms expire at the end of 1945, 
and Victor Conquest, Armour and Com- 
pany, and W. F. Henderson, Visking 
Corp., whose terms extend through 
1946. 

@ B. Gissel, executive department, Wil- 
son & Co., Chicago, was in the East last 
week and visited at the company’s New 
York plant. 

@ E. F. Paxson, general manager, Sav- 
ory Foods division, John Morrell & Com- 
pany, Ottumwa, Ia., was in New York 
last week on a brief tour of eastern 
branch houses. 

@ J. C. Mellon, French Oil Mill Ma- 
chinery Co., Piqua, Ohio, spent several 
days in the East during the past week. 


® Swift & Company has been granted 
a building permit to erect a four-story 
reinforced concrete structure in St. 

Louis, Mo. 

® Thomas Vincent, traffic manager of 
the Rath Packing Co., Waterloo, Ia., has 
been named chairman of the Waterloo 
and Cedar Falls Traffic Association, suc- 
ceeding J. V. Lonnecker of Waterloo. 

® Fines aggregating $11,750 were im- 
posed on the Center Beef and Veal Co., 
New York City, and three of its execu- 
tives by Federal Judge Alfred C. Coxe 
last week on charges of violating OPA 
ceiling prices and record-keeping regu- 
lations. The defendants were also sen- 
tenced to jail terms of from one to two 
months. 

® Ted Miller, Cincinnati grocery store 
proprietor, reported to police recently 
that a burglar, not satisfied after steal- 
ing $75 in cash and cigarets worth $39, 
cut off a slice of meat from a steak be- 
fore departing. 

® Esther Latzke, director of consumer 
research for Armour and Company, was 
last week named chairman of a wom- 
en’s advisory committee to facilitate 
carrying through to the consumer the 











CELEBRATING 50 YEARS OF SERVICE 


This group of Swift & Company employes at National Stock Yards, Ill., is helping J. W. 
Colgan (seated, left) observe his 50th anniversary in the meat packing industry. Colgan, 
who has just completed half a century of continuous service in the hog buying depart- 
ment of Swift & Company at the yards, is shown receiving the 50-year service pin of the 
American Meat Institute from M. Z. Irish, manager (seated, right). Standing (left to 
right): J. W. King, auditor; Harry S. Bischoff, cattle buyer; J. D. Marsh, calf buyer; 
G. E. Edwards, lamb buyer; R. D. Wiber, provisions; L. A. Harris, hog buyer, and A. F. 
Zwicky, superintendent. Only five Swift employes out of a total of 72,500 have longer 
service records than Colgan. 





descriptive labeling campaign launched 
recently by the Grocery Manufacturers 
of America. 


@ J. V. Snyder, superintendent of the 
John Morrell & Co. plant at Ottumwa, 
spoke to members of the Morrell club 
at a regular meeting on March 21. New 
members introduced at the meeting 
were R. G. Plager, agricultural service 
department; J. P. Lennon, accounting 
department auditor; Lawrence Reed- 
quist, traffic department; Carl Pilcher, 
smoked meat department, and John 
Moll, hog buying department. William 
Barton, president, presided. 


® John F. Bresnehan, son of W. T. 
Bresnehan, tallow, grease and feeding 
and fertilizer materials broker with 
John W. Hall, Inc., Chicago, was re- 
cently awarded the Bronze Star for 
‘meritorious service and promoted to 
first lieutenant. He is with an armored 
division of the U. S. lst Army. 


@ Cpl. Albert Lemmon, with the 4th 
Marine Division, was wounded in action 
February 18 during the initial landing 
on Iwo Jima and is now at a base hospi- 
tal somewhere in the Pacific. Lemmon 
was formerly a meat inspector with the 
Rath Packing Co., Waterloo, Ia., before 
enlisting in June, 1943. 
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@ Meat dealers of Norwalk, Conn., ap- 
peared before a recent meeting of the 
city council to request the establish- 
ment of a $15,000 municipal abattoir to 
improve the city’s meat situation. 

@® The Carlsbad Packing Co., located 
west of Carlsbad, N. M., went into par- 
tial operation last month and hopes to 
attain full-scale production by April 1. 
The plant is owned and operated by 
Paul Campbell and Ted Barnett. 

@ Employes of the White Provision Co., 
Atlanta, Ga., celebrated their success in 
exceeding a recent war bond quota by 
hanging a Jap in effigy. Before the 
dummy was suspended on the gallows, 
Jack Manders, beef department em- 
ploye, who served two years in the 
South Pacific, planted a husky right 
square on its chin. 

® William Dauch, who recently com- 
pleted the erection of a slaughter house 
in Rockland, N. Y., has been licensed by 
the city of New York to ship dressed 
meat there. 


@® Henry G. Harding, OPA district meat 
price specialist, discussed new cattle 
regulations recently before a group of 
packers, slaughterers and wholesalers 
at Memphis, Tenn. Among those on 
hand for the meeting was W. C. Man- 





ley, jr., the district director for OPA. 
@ The Nat Buring Packing Co., Mem- 
phis, was closed down for repair and 
modernization work during the week of 
March 19. 

@ Rabbi Nathan Goldwaser, supervisor 
of schechters at the Chicago plant of 
Swift & Company, retired recently after 
more than 25 years at the plant. Born 
in Russia in 1879, he joined Swift in 
1919. His successor is Rabbi Isaac Teton, 
Swift employe for 24 years. 

@ Mr. and Mrs. T. J. Dee were hosts to 
Lord and Lady Halifax last week at a 
livestock show and rodeo in Oklahoma 
City, Okla. Dee is general manager of 
the Armour and Company plant there. 


@ Paul C. Francis, 55, who spent most 
of his life in the meat business, passed 
away suddenly in Boston, March 10. 
Francis had been manager of the Bos- 
ton Fresh Tripe Co. for the past three 
years. He is survived by his widow, five 
brothers and sisters, and his father, 
who is 95. 

@ Joseph Patty, whose home is in 
Selma, Ind., but who js at present sta- 
tioned somewhere in England, was so 
pleased when he received a food allot- 
ment which included frankfurters made 
at the Kuhner Packing Co., Muncie, 
Ind., that he sent one of the labels home 
to his parents. Patty is attached to a 
hospital food supply section. 

@ Leaders in the New York meat and 
poultry industry met on March 21 at 
the office of Max Kraus, M. Kraus & 
Bros., Inc., 20 10th Ave., to plan par- 
ticipation in the 1945 campaign of the 
United Jewish Appeal of Greater New 
York, which is raising funds for four 
rescue and relief organizations. Kraus 
and Ben Lowenstein, J. Lowenstein & 
Son, Inc., are co-chairmen of the meat 
and poultry division of the UJA. At the 
meeting, plans were laid for an inten- 
sive drive in the industry for the UJA 
and its agencies, the Joint Distribution 
Committee, the United Palestine Ap- 
peal, the National Refugee Service and 
the National Jewish Welfare Board. 


@ C. R. Nowe, owner, J. T. Taylor Bro- 
kerage Co., Pittsburgh, Pa., who left 
January 5 for a Tennessee vacation, 
now plans to extend his leave-of-ab- 
sence through the summer. 


@ The morning news program spon- 





Industry Gold Sones 
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BREAKENRIDGE, HUGH.— Marine Capt. 
Hugh Wallace Breakenridge, 25, an assistant 
cattle buyer at the Iowa Packing Co., Des 
Moines, la., before enlisting in the Marines 
in May 1942, was killed in action February 
27 on Iwo Jima. He was a liaison officer for 
headquarters of the Fourth Marine division. 
Going overseas in January 1944, he partici- 
pated in the invasions of the Marshall and 
Saipan islands. 


BREMER, LESTER.—Pfc. Lester A. Bremer, 
26, formerly employed by the Rath Packing 
Co., Waterloo, Ia., was killed in action Feb- 
ruary 28 in Germany. He was sent overseas 
last November. 

CROW, J. D.—Pfc. J. D. Crow, 24, an in- 
fantryman, formerly employed by the Rath 
Packing Co., Waterloo, Ia., died from wounds 
suffered February 18 while serving with the 
5th Army. He entered the Army in May 
1944, and was sent overseas last October. 


GILLELAND, CHARLES M.—Corp. Charles 
M. Gilleland, formerly employed in the beef 
dressing department of Swift & Company, 
South St. Joseph, Mo., was killed in action 
January 16 in France,.. He was a tank gun- 
ner with the 12th armored division. 


LEWIS, R. E.—Sgt. R. E. Lewis, formerly 
employed in the pork trimming department 
of Swift & Company, South St. Joseph, Mo., 
was killed in action February 1. He was a 
ball turret gunner on a Liberator bomber, 
operating from an air base in Italy. 


NICKEL, MARVIN.—Marvin Nickel, em- 
ployed by Swift & Company in the beef 
cutting department at National Stock Yards, 
Ill., before entering the service, died on 
Guam as a result of a truck accident, it is 
announced, 











sored by Oswald & Hess Co., Pitts- 
burgh, Pa., and featuring Bob Prince, 
is said to have built up an enthusiastic 
audience during its nine months on the 
air. Prince uses a humorous slant and 
reads extracts from the company’s ads 
as part of his presentation. 


@ Mayor Hefner of Oklahoma City is- 
sued a proclamation this week designat- 
ing Wednesday as a meatless day in all 
the city’s restaurants and eating places. 
The move, deemed necessary on account 
of an acute meat shortage, is effective 
immediately. 

® Robert Burrows of J. C. Wood & Co.. 
Chicago, acting chairman for the Rea 
Cross war fund drive among brokers 
affiliated with the meat packing indus- 
try in Chicago, feels that the brokers 
are entitled to commendation, for in 
spite of the poor business from which 
they are suffering, they already have 
contributed up to last year’s total dona- 


tions for the war fund, and expees! 
increase the amount before they 
finished. ¥ 
@ S. C. Cassell, 78, retired, for 
branch manager at Hot Springs, 
for Armour and Company, a resid 
the city for 41 years, died on ¥ 

at his home there. He joined 

and Company in 1901, retiring a 4 
years ago. 

® The Miller Packing Co., Ke 
Ind., was the scene of a recent g 
house fire resulting in minor dam; 


@ Members of the Bellows Falls, 
Rotary club early this month enjo 
conducted tour of the renovated and 
cently reopened plant of the V. 
Packing Co., North Walpole, V; 
guests of S. S. Davidowitz, presidg 
and James Castino, manager. 

@ Sgt. Jack McCarey, Brooklyn, N, 
employe of Swift & Company, ne 
southern France, is the recipient 


Purple Heart, Bronze Star and Siw 


Star, the latter for carrying a 
radio across 700 yards of shell- 
terrain in the Anzio beachhead in ¢ 
to set up communications for a com 
which had lost radio contact. 


@ Lt. Ernest C. Baker, former emplen 


of the Oklahoma National Stock 
Co., Oklahoma City, was killed 


4 in Germany, it is reported. He @ 


listed in July, 1942. 


@ Stationed somewhere in France, 
George Casey, a former member of 


general office of Hygrade Food Product 


Corp., Detroit, recently sent the 
grader, employe publication, a snap: 


of himself holding a can of the com 


pany’s Honey Brand sliced bacon. 

@® Numerous civic groups of Hamm 
Ind., are supporting the establishm 
of a new Swift & Company unit 7 


posed for that city. At a recent me 


ing, members of the board of re 


and other organizations declared that 


the plant would be a distinct asset 
the city. 

®@ Staff Sgt. James E. Corkery, 
cattle buyer at the Chicago unit of E 


grade Food Products Corp., is now pure 


chasing provisions for the Army 


seeing extensive action in the African 


and Italian-Sicilian campaigns. 


brother, Huey, is also a buyer for # ¢ 


company. 
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DRESSED HOGS 
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RENDERING EQUIPMENT 


For over 25 years the Dupps name has 
been associated with Rendering Equip- ) Boat 
ment. Since the inception of the John 
J. Dupps Company we have striven to J 
improve existing equipment and de- = ji 
velop new equipment and improved | 


ey 


methods of operation which have been 
adopted by the industry. This has 
been accomplished through research 
in our own rendering plant laboratory, 
and by studying the problems of ren- 
derers in all types of plants all over 
the country. This “know how’ is avail- 
able to you in the Dupps present day 
line. Now, more than ever before, it 
is to your advantage when in the mar- 
ket for rendering equipment to— 
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Wien you order Cudahy’s Sheep 
Casings, you get quality twice tested! 
*All Cudahy’s Casings must pass a rigid 
test for uniformity in strength... are 
graded to a fraction of an inch by 
millimetric selection. These two processes 
help reduce breakage loss .. . help you 
make smooth, fine-looking franks and 
pork sausage! 


Over 79 different sizes—from 
minced luncheons to pigmy links— 
whatever sausage you make, we 
have the right beef, hog, or sheep 
casing you need—including imported 
casings. 


Fast Branch Service— gets your 
orders filled quickly from stocks on 
hand. Cudahy's many branches are 
a big advantage to you—especially 
in these times. 

For casings of tested uniformity and high quality, order from 


Cudahy! Call or write direct today. Cudahy’s Casing Sales 
Experts will be glad to help you. 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 








LIVESTOCK CHUTE 
USED BY RAILROAD 
HAS MILD INCLINE 











The drawings reproduced herewith 
are from a news letter issued by the 
National Live Stock Loss Prevention 
Board and were submitted by C. H. 
MeNie, general livestock agent of the 
Chicago and North Western Railway 
Co. They show the construction of that 
road’s standard cattle and hog chute 
for unloading animals from trucks. 
Two points of importance are empha- 
sized by MeNie in connection with this 
unloading chute: 

1) The chute itself is 12 feet long. 
This makes the incline rather mild, a 
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particularly important feature in win- 
ter, when chutes are apt to be filled 
with ice and snow. 

2) The platform measures 6 ft. by 8 
ft. In small trucks particularly, large 
animals ordinarily ride facing forward, 
and when the truck unloading chute 
has no platform, it is almost impossible 
to get large animals to back out of a 
truck onto an incline. Even when it is 
possible to do this, they frequently fall 
down, suffering injuries and bruises. On 


a3" 


= 





Ya" 20-0” 


provided, they will back out onto it. The 
platform shown in the drawing is 
enough for good-sized cattle to 

onto and then turn around before enter. 
ing the inclined chute. 


Packers may find this design of yp. 
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loading chute advantageous where liye. 
stock is hauled to the plant and m- 
loaded from trucks. 


OPA HOG COMMITTEE 


Nine members have been appointed to 
an industry advisory committee repre- 
senting producers of live hogs, the Office 
of Price Administration announced this 
week: Another member, who will repre- 
sent the western states, will be ap. 
pointed soon, OPA said. Members of the 
hog producers’ industry advisory com- 
mittee are: 

Theodore Anderson, Montreal, Mo; 
E. Howard Hill, Hillview Stock Farm, 
Minburn, Ia.; Truman Davis, Hamilton, 
O.; A. H. Jennings, Americus, Ga; 
Norman Moser, Moser Ranch, DeKalb, 
Tex.; Joseph G. O’Bryan, O’Bryan 
Ranch, Hiattville, Kans.; Ervin Schu- 
macher, Riverside Stock Farm, Dray- 
ton, N. D.; Guy H. Wilson, Kokomo, 
Ind.; William H. Yungclas, Webster 
City, Ia. 


INCREASE TIRE OUTPUT 


Over 40,000,000 heavy duty truck 
tires were produced by the rubber in- 
dustry from 1942 to 1944 inclusive, 
compared with 27,000,000 for the years 
1939 to 1941, according to a survey re 
leased by the Rubber Manufacturers 
Association. 
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Buy Additional War Bonds 
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RESEARCH AND CONSULTATION 


3439-41 West ‘Sist St., CHICAGO’ 32, ILL. 
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EASTERN MEAT PACKERS 
DECLARE BLACK MARKET 
is NOW RUNNING WILD 


Describing the black market in meat 
as “dangerously out of control,” the 
Eastern Meat Packers Association at its 
annual meeting in New York City last 
weekend declared that the responsibil- 
ity for the expansion of illegal opera- 
tions lay with the War Food Adminis- 
tration because of its widespread and 

iscuous issuance of slaughter per- 
mits and with the Office of Price Ad- 
ministration because of its failure to 
accord fair prices to meat packers. 

In the resolution attacking the two 
agencies, the general counsel of the 
organization was instructed to continue 
to press these matters and, if necessary, 
to urge the proper Congressional com- 
mittees to devise legislative remedies. 

Wilbur La Roe, general counsel for 
the organization, said that more than 
25,000 slaughter permits have been is- 
sued throughout the country and that 
thousands of persons with these per- 
mits have been allied with black mar- 
ket operations. He said that the black 
market in meat is running wide open 
due to inadequate enforcement by OPA. 

Hugo Slotkin, vice president of Hy- 
grade Food Products Corporation, New 
York, was named president of the East- 
ern Meat Packers Association, Inc., at 
the annual meeting. Elected vice pres- 
ident was Herbert Rumsey, jr., vice 
president, Rochester Packing Division, 
Tobin Packing Co., Inc. 

Allan B. Chatterton, Figge & Hut- 
welker Co., New York, was retained as 
treasurer and C. B. Heinemann was 
again named secretary of the associa- 
tion. Also re-elected were the three di- 
rectors whose terms had expired—G. A. 
Schmidt, president, Stahl-Meyer, Inc., 
New York; W. F. Schluderberg, presi- 
dent, The Wm. Schluderberg-T. J. Kur- 
de Co., Baltimore, and F. M. Tobin, 
president Tobin Packing Co., Rochester. 









CUDAHY BROS. FAILS TO 
RECOVER MONEY LOST ON 
BEEF FOR GOVERNMENT 


In spite of testimony by Cudahy Bros. 
Co., of Cudahy, Wis., that the company 
loses money on every sale of beef at 
OPA ceiling prices, Federal Judge F. 
Ryan Duffy at Milwaukee has denied 
the company’s claim against the gov- 
ernment for $2,787.40. The sum, ac- 
cording to the company, represented the 
loss on a sale of beef to the army. 

The Food Distribution Administra- 
tion and the Army Quartermasters 
Corps requisitioned 50,358 lbs. of Grade 
Aand B beef on June 16, 1943, for which 
the company was given $9,404.09, the 
OPA ceiling price for the meat. The 

ing firm claimed that the actual 
value of the meat was over $12,000. 

C. E. Slagle, manager of the firm’s 
beef department, testified that Cudahy 

hers lost money on every sale of 
beef at ceiling prices. 

















What ultraviolet installation 
“SCREENS OUT” the shortwave lengths 
which produce ozone — frequent 


@ cause of fats turning rancid? 


Only 
can use 





the SPERTIFIER 





the selective 


e ultraviolet process 


It’s easy to understand why 
more and more meat packers are 
choosing the Spertifier over any 
other ultraviolet installation. For 
the Spertifier does more than de- 
stroy airborne, slime-forming bac- 
teria and mold. It does more than 
eliminate odors... cut refrigeration 
costs... safely speed up tenderizing 
and reduce loss due to shrinkage. 


MAIL THE COUPON TODAY 
GET THE FACTS 


SPERTI, INC., 
Dept. NP-324 
Cincinnati 12, Ohio 


NAME 


Please send me full information about the Spertifier and its exclusive advantages. 


The genuine Spertifier “screens 
out” the short, ozone-producing 
wave lengths... avoids the risk of 
fats turning rancid and off-taste in 
meats. 


Exclusive basic patents limit the 
use of this SELECTIVE ultraviolet 
process to the Spertifier. Write, to- 
day ... get full facts about the Sper- 
tifier and how it can mean extra 
sales and profits for you. 


Insist on the 


SPERTIFIER 


with the 
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ADDRESS 
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A PRODUCT OF SPERTI, INC. 
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How Chemist Pays Way 
(Continued from page 13.) 


having none of the characteristics of 
either. It is valuable as a rubber plasti- 
cizer in the making of synthetic rubber, 
as an insect repellent and as an insecti- 
cide. 


From nitrile, the chemist has, by hy- 
drogenation, gone on to produce amine, 
which is not only a bacteriacide but also 
a fungicide and a flotation agent, useful 
in separating common salt from potas- 
sium salt. Amine is also a wetting 
agent, used in the processing of syn- 
thetic rubber. 

Thus does the packinghouse chemist 
continually evolve one product from 
another. The Armour research and de- 
velopment program is a vast project in 
itself for, as Conquest says, Armour is 
definitely in the chemical industry. In- 
vestigations of such complex character 
as are carried on here are obviously 
beyond the scope of all but the largest 
packers. They are, nevertheless, of in- 
terest to all members of the packing 
industry since, to a degree at least, all 
share in the benefits, along with the 
livestock producer. 

Meat packers as a group recognize 
the need for laboratories, Conquest 
feels, but in some instances their con- 
victions have not been crystallized to 
the point of action. They’ll get little 
prodding from the individual chemist, 
who is seldom a salesman, even when 
he feels in his heart that he can save 
the packer several times the cost of his 


salary. And how much is the salary? 
Somewhere between four and five thou- 
sand dollars a year for a qualified man. 
Cost of installing the necessary labora- 
tory equipment, exclusive of building 
expenses, will generally run about the 
same, while normal operating expenses 
average about two thousand dollars an- 
nually. And, it should be observed in 
parting, it’s an investment that should 
pay any packer dividends. 


FLASHES ON SUPPLIERS 


PITTSBURGH-ERIE SAW CORP.— 
Seven employes of the Pittsburgh-Erie 
Saw Corp., Pittsburgh, Pa., recently 
were awarded gold watches for 25 or 
more years of service. The presenta- 
tions were made by Samuel W. Jull, 
president. 

CONTINENTAL CAN CO.—W. Miles 
Ryan, formerly in charge of all food 
can sales of the Owens-Illinois Can Co., 
has been appointed assistant to Clay B. 
Nichols, packers’ can sales manager of 
the central division of the Continental 
Can Co., it is announced by W. H. 
Funderburg, vice president in charge of 
sales. Ryan is now located in the firm’s 
Chicago office. It is also announced that 
the Florida-Georgia general line district 
sales office of the Continental Can Co. 
has been moved from Jacksonville to 
Atlanta. Walter Hitchcock has been ap- 
pointed district sales manager, general 
line, with headquarters in the new office; 
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Bruce Brandon will remain in Jackson. 
ville as resident salesman. The firm 
announces that James F. Cole, fo; 
assistant packers’ can sales manager of 
the eastern division, has gone to Ta 
Fla., to serve as district sales m; 

of packers’ cans in the Florida- 
territory, following the resignation of 
C. H. Sweatt, formerly sales manager 
of the Tampa district. 


Hog Ceilings for Several 
Market Areas are Changed 


Minor changes are being made in liye 
hog ceilings in several market areas to 
create a more normal relationship with 
competitive markets and to prevent di- 
version of hogs from usual marketing 
channels. The Office of Price Adminis. 
tration said that the new prices jn 
Amendment 12 to MPR 469 become ef. 
fective March 26. 

Prices given below are ceiling prices 
for barrows and gilts. All other hogs 
are priced 75c per cwt. under barrows 
and gilts. 

Fulton, Ky., including South Fulton, 
Tenn., has been designated as an inte- 
rior market, with-a ceiling of $14.40 
per cwt. This represents an increase of 
5c per cwt. for buyers whose scales are 
located on the Kentucky side of the 
Kentucky-Tennessee border, and an in- 
crease of 10c per cwt. for those located 
on the Tennessee side. Union City, 
Tenn., located about 10 miles from the 
Fulton-South Fulton market, already 
has a ceiling of $14.40 per cwt. 

Alton, Ill, is also designated as an 
interior market, with a ceiling of $14.50 
per cwt. This is a 10c increase over the 
old buying-station ceiling of $14.40. 

Thomasville, Ga., is now an interior 
market, with a ceiling of $14.35 per 
cwt.—a 10c increase over the former 
buying-station ceiling. 

The ceiling at Henderson, Ky., an in- 
terior market, has been increased 10¢c 
per cwt.—from $14.45 to $14.55. 


The amendment also clarifies the 
“dealer’s service charge” provision by 
expressly limiting it to sales made to 
slaughterers. This effects no change ex- 
cept in language. 


SENATORS TO HEAR PACKERS 


The new Senate food investigating 
committee will start hearings March 26, 
with an immediate survey of the meat 
shortage. Chairman Elmer Thomas has 
announced that the first witnesses will 
be representatives of small meat pack- 
ers and slaughterers who told the Sen 
ate banking and currency committee 
on March 22 that OPA price policies 
give them only two alternatives—go 
broke or go “black.” Representatives of 
OPA, WFA and the Department of 
Agriculture will attend. 


Meanwhile, Senator Robert Taft pro 
posed that meat sold to the government 
be exempted from regular ceiling prices 
to encourage’ production by 
pressed packers. 
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@ Are you using the right 
grade and grain of salt? 
... theright amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 
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ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-4. 





INC., St. Clair, Mich. 
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6 East 45th St., New York-17, N. Y. 
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WITH NIAGARA 
EQUIPMENT 


Better Smoked Meats 
and More Profits 


are the results of Niagara 
Balanced Air Smoke Ovens. 
Positive control of yield and 
uniformity of processing are 
given by the Niagara controls 
of interior product and smoke 
density, temperature and 
humidity. Operation fully 
automatic, gives substantial 
savings. 


COMPANY 
37 W. Van Buren St., Chicage-5, lil. 








MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
¢Carcass Beef 


Week ended 
March 21, 1945 
per Ib. 


Steer, hfr., choice, all Lg eeeeee 20% 
Steer, hfr., good, all w 
Steer, bfr., com., all wts....... 
Steer, hfr., utility, all” ~ eaves 13 
Cow, com. & gd., all wts........ 
Hindquarters, choice ceeccces eee ‘3 
Forequarters, choice .....+++++. 18% 
Cow hdq., commercial..... eosonede 
Cow foreq., commercial... 


Steer, hfr., sh. loin, choice....... 32% 
Steer, bfr., sh. loin, g 

Steer, hfr., sh. loin, com 
Steer, hfr., sh. loin, util 









Cow, sh. loin, com... 25% 
Cow, sh. loin, util 22% 
Steer, hfr., round, choic 22% 
Steer, hfr., round, g ° 21% 
Steer, hfr., rd., commerc 19 
Steer, hfr., rd., utility.... 16% 
Steer, hfr., loin, choice... ~ -29% 
Steer, hfr., loin, good..... --28 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial........... 23% 
Cow, loin, utility..........s.e00+ 20 
Cow round, commercial.......... 19 
Cow round, utility............06. 16% 
Steer, hfr., rib, choice....... 000-24 
Steer, hfr., rib, OG. ccccccccces 23 
Steer, bfr., rib, commercial..... 21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial............+- 21% 
Cee DA BE ccacccoceccescs 18% 
Steer, hfr., sir., choice.......... 27% 
Steer, hfr., sir., good............ 26 
Steer, hfr., sir., COM.........+++ 21% 
Steer, hfr., cow flank............ 13% 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util...........se++- 18% 
Steer, hfr., flank steak.......... 23% 
Cow, flank’ steak............ 200 -28% 
Steer, bfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., good....... 19 
Steer, hfr., reg. chk., COM. ....++ % 
Steer, hfr., reg. chk., pean a+ 
Cow, reg. chk., commercial...... 17 
Cow, reg. chuck, utility......... 15% 
Steer, hfr., c. c. chk., choice....18% 
Steer, hfr., c. c. chk., gd........ 17% 
Steer, hfr., c. c. chk., com...... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, c. c. chk., commercial...... 16% 
Cow, c. c. chk., utility.......... 14% 
Steer, hfr., foreshank.........+.- 12% 
Cow foreshank .........sseeeees 12 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............. 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good............ 20 
Cow back, commercial........... 18% 
Cow back, utility.......cccccces 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial..... 
Cow arm chuck, utility.......... 15 
Steer, hfr. sh. pl., gd. & ch..... 
Steer, hfr. sh. pl., com. & util..13 


Cow short plate, commercial..... 
Cow short plate, utility.......... 





+Quot. on beef items + ~ per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Choice Carcass .......sseseeeeees 
Good CAFCASS .....ccccccccccce --19% 
Choice saddles ........cccesseees 22% 


+Veal prices include permitted ad- 
dition for Zone 5, 25¢ per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 


*Beef Products 
BeRERS ccccccccccccccccscocccece 7 
Mieasts, COP CB. cccccccccecccoss 15% 
Tongues, fresh or froz..........-22% 
Tongues, can., fr. or froz....... 3 
Sweetbreads .........ssssee0e 2+ 28 
Ox-tails, under % Ib........... 
Tripe, scalded ..........6. eccce : $2 
TEEO,. GOGMOE cccccececcececes -- 8% 
Livers, unblemished ............ 23% 
Kidneys eeesescecceccocoe ccccccckh 

*Veal Products 
PL. < ccicisenedketeadesend +++ 9% 
Calf livers. Type A.....cecseees 49% 
Sweetbreads, Type A..... ieanwan 89% 


*Prices carlet and loose basis. For 
lots under . add $0.625. For 
packing in shipping containers, add 
per cwt.; in 5 ib. container (sweet- 
breads, brains & cutlets only) $2.00. 





Choice lambs ............0. 
Good MMaS .ccccccccccccccss 


2885 
Choice hindsaddle --......... “gap 
Good hindsaddle ............, 27% 

2185 
+2060 
1% 


GREs® BOGGS ccccccccscccosan 
Geek GOCGR cccccccccecccecss 


**Mutton 


Choice sheep 
Good Sheep ......seececcees + J 
Choice saddles .......... cose 1 
Good saddles ..............45 14 





Choice fores ............. 
Good fores .........0605 
Mutton legs, choice...... 
Mutton loins, choice...... 


**Quot. on lamb and mutton 
Zone 5 and include 10c for ae 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs...... 
Picnics 3 
82 


Tenderloins, 10-Ib. cartons... 





Tenderloins, loose ........ 
Skinned shldrs. » bone in... 44 
Spareribs, under 3 Ibs..... 16 
Boston butts, 4/8 Ibs...... 5 
Boneless butts, c. t........ 4 
Neck bones .......cccscecs é 
PET Geet occ ccceccecccece é a 
DD + cctwerssevnns ss .10 
Livers, “anbiemished cocccceses ++ 18 
BEMBRD cc cccvsccccecocsssdneel ll 
BED ccccccccseccscceceonsie 6 
— any - ecccccccccces ees 
MOUtS, TORR IR. ccccccccccctesbas 
TROBE co ccccccnccescoccecssenl i 
CUCCOSUND  occccccccesocsedel & 
Tidbits, hind feet............... 8y 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular mig 14/18 Ibs., 
parchment paper..........sss. 
Fancy skinned hams, 14/18 Ibs., 
parchment paper.............. 
Fancy trim, brisket off, bacon, 
8 Ib. down, wrap..........s0. 
Square cut seedless bacon, 8 Ib. 








Quotations on items are 
loose, wrapped, f.o.b. Chicago, sub- 
ject to OPA quantity differentials. 


perk 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl.........- 


Regular tripe, 200-Ib. bbl. 
Honey, tripe, 200-Ib. bbl 





*BARRELED PORK AND 


BEEF 
Clear fat back pork: 
70- 80 pieces .........+++++ $23.50 
80-1 spose eee 23.50 
100-125 pieces ........+«+. 
Clear wy a ¥ 25-35 pieces. . > 23.00 
Brisket pork .........+ssessee 26.58 
Plate beef, 200 Ib. bbis........ 31.50 
Ex. plate beef, 200 Ib. bbis.... 38.00 


*Quot. on pork items are for les 
than 5,000 Ib. lots and “factede all 
a ~ add., except boxing and 
loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 






Reg. pork trim. (50% fat)...-++«- 18 
Sp. lean pork trim. 85%....- a 
Ex. lean pork trim, 95 coos 
Pork cheek meat....... oooal 
Pork livers, unblemish 18 
Boneless bull meat... 17% 
Boneleds chucks ..... " 
Shank meat .......-- 

Beef trimmings ..... 

Dressed canners .....-- 

Dressed cutter cows.... 

Dressed bologna bulls... 

Pork tongues ....-..++ssese* ot) 
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DRY SAUSAGE 
° 58 
Cervelat, ch., ve hog bungs.. - 
gl “Al 
pc. aaa, ch ch... vee BA 
C. eee eee eee ee eeee 
ia: i, = cocccecceoe 
se sie sala Priutigencastaed 30% 
Yortadell®, D. C.---seereeeeeeees 
Morten (cooked) seeeee ween ee 48% 
proscuitto HAMS ..++-+eeeeeeeeee 36% 





ESTIC SAUSAGE 
(Quotations cover Type 2) 


usage, hog casings....... 29 
Pork ao BONE... cc cccccscecce 26% 
frankfurts, in sheep casings..... 28% 
frankfurts, in hog casings......25% 
Bologna, natural, casings........ 
Bologna, artificial, casings...... 22 


saus., fr., beef casings...21%4 
ier enue fr., hog casings.....22 

Smkd. .— saus., hog — 
Po. eee ee 

, natural, casin ngs. 38% 

Bow Bag: natural, casings. tos 





Minced lunch., 

Tongue and PRUE Sc ancvoscsniva 
Blood SAUSAGE «.-+++-eeeeeeeeees at 
Polish SAUSAEC ....cceeceeeeeees 28% 


— 

¢Prices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing er 


packaging costs. 
CURING MATERIALS 


trate of soda (Chgo. w'hse) 
“7 25-Ib. bbis., del......... $ 8.75 
.b. N. ¥.: 


Small crystals 
Medium ee 
Large crystals . J 
Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 
$6 000asesvennnseenss unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 











Granulated, kiln dried....... .70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
—_— 
aw, 96 basis, f.o.b. 
New Orleans ......++++++5 
— gran., f.o.b. refiners 
ae seccconesntavenectes 
Packers’ curing sugar, 250 Ib 
bags, f.o.b. Reserve, La., 
BED BH cccccccccccccccecs 5.15 
Dextrose, in car lots, per cwt., 
(eattem) ...ccccccccscccccccs 4.80 
in paper bags 4.75 
SPICES 
(Basis Chgo., orig. bbis., wane bales.) 
Whole Ground 
‘ote Re wsmveese 26 ly 
fted - 27% 81% 
41 
41 
40 46 
27 
33 
05 1.19 
95 1.10 
a flour, feY.ccccee 84 
B cccecs eovecccecee 22 
Bast BREED . cocrcece 50 61 
Nutmeg, Py Banda... 55 63 
E. & W. Blend.... 53 
Paprika, Ut .. eseee 55 
Pepper, C “y eee esevee 82 
*Black. + 
Black Lampong 138% 
Pepper, wh. Sing 
untok ........ 
ee 15% 





*Nominal quotations. 


o 
Beef casings: 


SAUSAGE CASINGS 

. O. B. Chicago) 
(Prices quoted to manufacturers 
usage.) 


Domestic rounds, 1% to 


1% in., 180 pack...... 17 @20 

co rounds, over 
0 pack...... 35 @38 
mS. rounds, wide, 

over 1% im........6+6. 45 @48 
Export —. medium, 

1% to 1% in.......... 30 
Export rounds, narrow, 

1% in. under..........830 @35 
No. 1 weasands...... -- 5 @6 
No. 2 weasands......... 4 
a B BORBcccccccectios 


2 bungs. 
Middle —— 





% 
Middies, select, extra, 


% in. & up........-. 1.25@1.40 
Dried or salted. Madders, 
per piece: 
12-15 in. wide, flat...... ing 9 
10-12 in. wide, flat..... .4 ¢ 6% 
10 in. widé, flat...... 2%@ 3% 
6- 8 in. wide, flat...... 2 @2% 
Hog casings: 
Extra narrow, 29 mm. & 
GR. cccccccccoccesecos 2.25@2.40 
Narrow mediums, — 
cccesccooeccos --2.25@2.40 
Medium, 32@35 mm..... 1.90@2.10 
a a medium, 35@38 
eesencecccooessoe 1.65@1.80 
Wide, "38@43 mm. -1.55@1.65 
Extra wide, 43 mm..... 1.45 
Export bungs ........... 
Large prime bungs...... 18 @20 
Medium prime bungs....11 @12 
Small prime bungs...... 8 @9 


Middles, per set.........21 @24 


Ground 

Whole for Saus. 
Caraway seed ........ 93 
Cominos seed ......... 23 26 
Mustard 7 fey. yel.. 25 ° 
American .......... - 
Marjoram, “Chilean sees 30 36 
GHUREEO oc csccvececsss 12 16 

OLEOMARGARINE 


White domestic vegetable.......19 
White animal fat.... 6 


churned pastry. 
Vegetable type ......seee++ 


VEGETABLE OILS 
White, deodorized, summer oil, 


in tank cars, del’d Chicago... .14.55 
Yellow, deodorized, salad or win- 

terized oil, in = cars, del’d 

GREEREO cccccccccccccceccs +. -14.93 


Raw soap stocks: 
Cents per lb. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


| and West Coast....... 8% 


Midwest 
BREE cccccccscccccsccocccooscos 
~. foots, basis 50% 7: F.A 


Eas 
a a oil, in tanks, f.o 
mills, Midwest eee 
Corn oil, in tanks, f.o.b. 








Manufacturer to jobber prices, f.o.b. 





% 
% 
an and West Coast....... 8% 
12% 


ANCO SAUSAGE STUFFERS 












SAFE 
‘SURE 

SPEEDY 
5 SIZES 


Every possible feature 
of Safety, Sanitation 
and Easy Operation is 
built into ANCO’S im- 
proved line of five sizes 
of Sausage Stuffers. 
The safety rings, pis- 
tons, and cylinders are 
made of Nickel-iron, 
polished toa glass-like 
finish. The pistons 
have a unique means 


of holding the rubber gaskets with an even pressure 
against the smooth cylinder walls. Pistons go down 
instantly when pressure is released. Covers close 
quickly and securely. Stuffing cocks and tubes are 
also made of non-corrosive metal and are easily dis- 
assembled for cleansing. 





Write for $ ge M 


5323 SO. WESTERN BLVD 


CHICAGO 9 


y Catalog No. 64 


THE ALLBRIGHT-NELL CO. 


ILLINOIS 

















SAVE STEAM, POWER, LABOR 














MazM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








to small, uniform pieces that readily 
reduced cooking time saves steam, 


power and labor . . . increases the capacity of the melters. if you are interested 





investigate the new 
M & M HOG. There's 
G size and type to meet 





your need. Write today! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 














OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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Announce ment! | MARKET PRICES. tece Yor 


EAGLE BEEF CLOTH Co. 


MANUFACTURERS 
TEXTILES FOR MEATS SINCE 1929 


Produced 


IN 1944 
enough FRIDGI-NETTE 
material to wrap 

over 
100 million Ibs. 
of meat for the 

Armed Forces 


r 











315 CHRISTOPHER AVE. 
BROOKLYN 12, N. Y. 

















Builders of Dependable 

Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—S to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 
Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 





SO4 INDIANA AVE., AURORA, /NDIANA, U.S.A. 





Packinghouse Equipment built by ST. JOHN « TABLES e 





TRUCKS 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice............. 22 
Bese, RANGE: GING. caccsccccvenes 21 
Steer, heifer, commercial........ 19 
Steer, heifer, utility............. 17 
Cow, commercial .........s000. 19 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 







Steer, hfr., tri., choice.......... 21% 
Steer, hfr., tri., good.........+. 20% 
Steer, hfr., tri., commercial..... 19% 
Steer, hfr., tri., utility...... --17T% 
Steer, hfr., reg. chk., choice 24 

Steer, hfr., reg. chk., . 22% 
Steer, hfr., reg. chk., commer 21% 
Steer, hfr., reg. chk., utility.....18% 

Above quot. 


include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
~ a plus 50c per cwt. for loc. 
del. 


Steer, hfr., rib, choice........... 25% 
BORee, Biking CE BWOGs ccccccictes 24% 
Steer, bfr., rib, commercial...... 22% 
Steer, bfr., rib, utility.......... 20 
Steer, hfr., loin, choice........ .-31 
Steer, hfr., loin, good........... 29% 
Steer, hfr., loin, commercial..... 24% 
Steer, hfr., loin, utility......... 21 


Above prices are for Zone 9, plus 
50e per ewt. for del. Add. for kosh. 
euts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Western 

Pork loins, fresh, 12 lbs. dn..... 25 

Shoulders, regular .............- 22 
Butts, regular 3/8 Ibs............ 2614 
Hams, regular, under 14 Ibs.....23% 

Hams, skinned fresh, under 

De TN covesesscdscceccescnc cs 25% 
Picnics, fresh, bone in...........21% 

Pork trimmings, ex. lean........ 31 
Pork trimmings, regular......... 181% 
Spareribs, medium .............. 15% 
City 


Pork loins, fr., 
Shoulders, 


10/12 Ibs 
regular . 






Butts, boneless, C. T......... 
Hams, regular, under 14 Ibs.. 
Hams, sknd., under 14 Ibs... 
Picnics, bone in 


Pork trim., ex 
Pork trim., regular. 


Spareribs, medium .............. 16% 
Boston butts, 3/8 Ibs............ 28 
*COOKED HAMS 
Cooked hams, skin on, fatted, 
PE ctaneddbahocerenekns coe 
Cooked hams, skinless, fatted, 
SPEND cccesseseccecvasecceses 6% 


*SMOKED MEATS 

Reg. hams, under 14 lbs........, 2 
Reg. hams, 14/18 Ibs..........,. 
Reg. nag over 18 Ibs.......... at 
Skd. hams, under 14 lbs ++ 
Skd. boom 14/18 lbs. rer 
Skd. hams, over 18 lbs. coocceewen 2 
Picnics, bone in.............ec05 26% 
Bacon, west., 8/12 Ibs.........,, 6K 
Bacon, city, 8/12 Ibs..........., 
Beef tongue, light............... 31 


*Quotations on pork items are for 
1 


less than 5, . lots and include 
all permitted additions. 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. ee in. 
Mar. 21, under 80 Ibs . $21.56 
GR Ge GD Bhi ccccccccccecal ar 
See G0: Bee Biicscecccceemn 20.31 
SEP Od Be Bicc ccc ccccckann 19.91 
BET OO BED Bi ccccceccccesal 19.64 
B56 Qe BTR BBccccccccccsann 19.50 
172 te 188 Ibs......cccscccds 19.37 

*DRESSED VEAL. 
Hide off 

Choice, 50@275 Ibs........... 2213 

Good, 50@275 Ibs............. 2113 

Commerc “fal, 50@275 Ibs....... 1913 

Utility, 50@275 WO. cccccesea 1718 


*Quot. are for zone 9 and include 
50c for del. An additional %e per 
ewt. permitted if wrapped in stock- 
inette. 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice 
BOGE, BEBE ccccoscecescesann 
, commercial ........ 

Mutton, good & choice 
Mutton, utility & cull 





Quotations are for zone 9. 


FANCY MEATS 
Tongues, Type A 







Sweetbreads, beef, Type A A 
Sweetbreads, veal, Type A 41% 
Beef kidneys ..... 12% 
Lamb fries, per Ib... - 29% 
Livers, beef, Type A. .. 24% 
Oxtails, under % Ib............. Dy 


Prices 1. c. 1. and loose basis for 
Ibs. add 


zone 9. For lots under 500 
$0.625. 

BUTCHERS’ FAT 
Se GE sovsvecosasand * 25 per ewt. 
SS per ewt. 
Edible suet ........... 5. 00 per ewt. 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
March 17, 1945, were reported as follows: 


Week Previous Year 

March 17 week ago 
Cured meats, pounds.........ccccces 20,472,000 25,511,000 18,162,000 
Fresh meats, pounds................ 47,023,000 50,592,000 30,431,000 
EE inna dane cevncessnvetssed 2,729,000 5,138,000 9,494,000 





e TROLLEYS ¢ GAMBRELS e 


Round Nose 
CHARGING TRUCKS 


@ 36” PLAIN BEARING WOOD WHEELS 
@ 20° ROLLER BEARING STEEL WHEELS 
@ 20" PLAIN BEARING STEEL WHEELS 


ially designed for use where 


St. John Truck No. 68 is es 
material is to be dum 


The body is 12-gau 


reinforced at every point of strain. Hot ~~" 


after fabrication. 


Available on your M. R. O. 


priority. 


Write for Descriptive Literature and Prices 


Page 32 
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CHICAGO PROVISION MARKETS 


Grom bhe National Provisioner: Daily Markel Service 





—_ 


CASH PRICES 


T TRADING LOOSE, BASIS, 
ont. curcases 0 OR CHICAGO 


THURSDAY, MARCH 22, 1945 
REGULAR HAMS 


Fresh or Frozen 8.P. 

B10 ..eeeees 22% 22% 

W0-12  .ceseeee 22% 22% 
W914 .ncccees 22% 22% 
4-16 ..-- +e 21% 21% 

BOILING HAMS 

Fresh or Frozen 8.P. 

$G-1B ..ccceee 21% 21% 
WDD .nccccee 20% 20% 
BRED ccccccce 20% 20% 

SKINNED HAMS 

Fresh or Frozen 8.P. 

WIZ ......0- 24% 24% 
BOBO ccccccce 24% 24% 
BRED. ccccccce 23% 23% 
BIB .nccccce 23% 23% 
BE vicweuas 22% 22% 
TS Pee 22% 22% 
BEY nhocess's 22% 22% 
BOER cccccces 22% 22% 
BE weveeces 22% 221% 
BED ccccccce 22% 22% 

PICNICS 

Fresh or Frozen 8.P. 

OD cocccces 20% 20% 

a nara 20% 20% 

BN! teswenss 20% 20% 

SR daneesee 20% 20%4 
BEE ccccccce vm 20% 


4 
Short shank %c over. 





BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
19 
18% 
18% 
17 


17 
16% 


I]-BD  .ccccccscccccccccccescscces 14% 
BOGE nccccccccccvcccceccccocece 14% 
25 and Up... .sccccececccecesecs 14% 
FAT BACKS 
Green or Frozen Cured 
ee TLE uM 11 
BRO ncccccce 11 11 
10-12). .cccces 11 11 
WD-146  wcccccece 11% 11% 
14-16 .nccccece 11% 11% 
WS-1B cnccccecs 12 12 
1B-BD .ccccces 12 12 
BOBS cc cccces 12 12 
OTHER D.S. MEATS 
Fresb or 
Frozen Cured 
Regular Plates..11% 11% 
Clear Plates ....10% 10% 
Jowl Butts ..... 10% 10% 
Square Jowls ...11% 12% 





FUTURE PRICES 
MONDAY, MAR. 19, THROUGH 
FRIDAY, MAR. 23, 1945 


LARD 
BR. ccccccccccces No bids or offerings 


BP Svacceccscess No bids or offerings 
TE cccdvcccccces No bids or offerings 
WEEK’S LARD PRICES 


Prices of prime steam lard: 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
Mar. 19....13.80 12.80b 12.75n 
Mar. 20....13.80 12.80b 12.75n 
Mar. 21....13.80 12.80b 12.75n 
Mar. 22....13.80 12.80b 12.75n 
Mar. 23....13.80 12.80b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 
ND Gh, Emacccgsecesecesas 14.55 
Kettle rend., 


CNN ER, Rea scccevecessetes 15.05 
Leaf, kettle rend., tierces, 

f.0.b. Chicago G. L........... 15.05 
Neutral, tierces, f.0.b. 

Chicago Gy Biesenetecenseccces 15.55 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, March 21, 1945 

The demand for tankage, 
blood and cracklings is still 
very heavy and offerings 
were very difficult to find. 
The production is lower and 
no new offerings of South 
American material have been 
reported. The warm weather 
has greatly increased the de- 
mand for fertilizer. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
a Wea ex-vessel were 


cee eces aus 20 
Blood, ® aried. 16% per unit. 5.53 
U nground, fish scrap, dried, 
11% ammonia, 16% B. P. L 
f.o.b. fish factory....... 4.75 & 10¢ 
Fish meal, foreign, a* am- 
monia, 10% B. P. e.if. - 
tt) ee ee .00 
April shipment ..........+-.+++ 55.00 
Fish scrap (acidulated), 7% am- 
monia, 3% A. P. i... f.o.b. 
fish fac tories Leseoececces 4.00 & 5 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
POTTS enews ee eeceeeececseee 30.00 
in 200-Ib. bags........+-++-. 32.40 
in 100-Ib. bags............-- 33.00 


Fertilizer tankage, ground, 10% 
ammonia, 10% = 
BOE cccccsccccscecsecese™ 25 & 10¢ 
Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L 
BEEN csccccccdeascdegenccsees 5.53 


Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b.. works. . .$42.00 
Bone meal, raw, 442% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


FREEZER PUBLICIST 


The National Frozen Food 
Locker .Association has ap- 
pointed Sills, Inc., Chicago, 
to coordinate and direct a 
public relations program for 
the frozen food locker indus- 
try, it is announced by Harry 
Flory, Eaton, O., chairman 
of the group’s public rela- 
tions committee. The pro- 
gram got under way this 
month. 














“BOSS” No. 415 LIFT 


This handy device saves 
space and ves a try- 
ing situation in han- 
dling viscera from the 
killing floor to the 
paunch table. 

me Mu 
It may be operated by a 
hand wheel or by motor. 
It has self-operating 
brake which positively 
holds the load at any 
point and prevents it 
from slipping back. 

me 
When the pan is raised 
from the floor and 
reaches the top of the 
table, the contents are 
automatically discharged. Release of the brake allows it 
to descend by its own weight. 

% % 


Be sure to buy the “BOSS” if you want 
Best Of Satisfactory Service 


* a 7 b | 
The Cincinnati Butcher's Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P.O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 
824 Exchange Ave., U.S. Yards, Chicago 9, Ill. 




















CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street New York. N. Y 











~ BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—It is 
reported that some Argentine tallow 
has been reaching Gulf ports recently, 
but not in sufficient quantities to make 
any noticeable change in the overall 
supply situation. Slaughter weights of 
cattle are running heavier, a seasonal 
development, but the supply of tallow 
is in no way excessive. On the other 
hand, the grease trade promises to 
reach a new low level. Hog slaughter 
continues to drop and little hope is held 
out for any measurable increase in 
processing during the next few months. 
With these facts in mind, the govern- 
ment recently took action that limits 
use and reserves by users. One encour- 
aging factor this week was that the 
government is lowering its set-aside on 
lard from 7% per cent to 5% per cent, 
effective March 25. 


Meanwhile, there was scattered rou- 
tine trading in the various grades of 
tallows and greases, but supplies were 
far short of demand. Sales of tallow 
included fancy at 8%c; choice, 8%c; 
special, 8c, and lower grades at maxi- 
mum levels. Grease moving, mostly on 
previous order, included choice white at 
8%c; A-white, 8%c; yellow, 8%c, and 
all other grades at full maximums. All 
prices are f.o.b. shipping point. 


NEATSFOOT OIL.—There continues 
to be some neatsfoot oil offered with 
buyers a little hesitant to place bids. 
Domestic output continues light with 
sellers demanding full maximum prices 
but bids are lacking. South American 
product is reported moving at slight 
discounts. 


STEARINE.—This market continues 
inactive with demand fair. Prices quot- 
ed at ceiling levels. 


OLEO OIL.—Quiet and unchanged 
describes this market, with quotations 
firm. 


GREASE OIL.—Moderate action is 
reported in this branch, with No. 1 oil 
at 14c; prime burning, 15%c, and acid- 
less tallow oil, 13%c. 


This was another quiet week in the 
vegetable oils market, with lack of of- 
ferings sharply limiting trading. The 
trade expects a few more restriction 
orders from the government, but it is 
doubtful that any drastic demands will 
be made on users. Most oils are sold up 
for the first quarter and refiners are re- 
luctant to accept bookings against the 
second quarter until some definite word 
has been received on the quotas. The 
fact that permission had not been 
granted to draw against second quarter 
quotas also restricted trading. 


SOYBEAN OIL.—A few tanks of 
soybean oils are reported moving each 
week, but practically all shipments are 
being made against previous contracts. 
Mills are moderately busy and second 
quarter quotas are awaited before any 
large volume of business will be done. 
Selling for delivery late this year is al- 
most out, although there are still plenty 
of buyers in the market. 


OLIVE OIL.—A shipment of Spanish 
oil is expected almost any day, but the 
size of the consignment is unknown. 
Trade members have no fear that the 
supply will be greater than demand and 
quotations continue firm at full ceiling 
figures. 


PEANUT OIL.—A report by the 
Commodity Credit Corporation that it 
expects to cancel the government pri- 
ority and set-aside on peanuts had little 
effect on the market. Demand is broad 
with offerings light and quotations at 
full ceiling prices. 


CORN OIL.—Trading continues to be 
very limited with hardly enough prod- 
uet offered to give the market a real 
test. Ceiling prices, however, continue 
to be quoted. 


COTTONSEED OIL.—There was a 
little more action in the futures market 
than for some time. Bid and asking 
prices were rather rangy on the more 
distant deliveries, but no sales were re- 
ported. Nearby months continued bid 
at the maximum. 





JANUARY FATS PRODUCTION 


Factory production of animal and 
vegetable fats and oils for the month of 
January, 1945, compared with Decem- 
ber, 1944, as reported by the Bureau of 
the Census, was: 


Jan., Dec.. 

1945 1944 
Vegetable oils ...... *...-687,211, 632,486,000 
,» rendered’ ........ 150,587,000 175,029,000 
Tallow, edible .......... 9,216,000 7,293,000 
Tallow, inedible ........ 83,401,000 76,635,000 
Neatsfoot oil ........... 235, 173,000 





1Including neutral lard and rendered pork fat. 


MARGARINE PRODUCTION 


Margarine produced in January, 
1945, according to U. S. Treasury De- 
partment: 








Jan., 1945 Jan., 1944 
Ibs. Ibs. 

Production of uncolored 

SD onchiceseccees 55,868,112 43,807,839 
Production of colored 

margarine .........+++++ 3,462,079 11,425,439 

Tt scnnavobacsovccese 59,330,191 55,233,278 
Uncolored margarine 

withdrawn tax paid..... 56,856,676 43,730,190 
Colored margarine 

withdrawn tax paid..... 2,578,255 1,038,336 

DOE. «ccd cvvsswsscccoed 59,429,931 44,768,526 


—— 


BY-PRODUCTS MARKETS 


There have been no price changes jp 
the by-products market this week. De. 
mand is fair with volume of business 
moderate. Dry rendered tankage con. 
tinues most active in the trading, 


Blood 
Unit 
Ammonia 
Wegrewnl, BGG os ccccccscccccscesccceccunl $5.53 
Digester Feed Tankage Materials 
tUnground, per unit ammo................... $5.53 
Liquid stick, tank cars.........6...ccceccees 2.65 





tQuoted delivered mid-west point basis. 


Packinghouse Feeds 


Carlots, 

per ton 
65% digester tankage, bulk..............., $76.38 
60% digester tankage, bulk................ 71.04 
55% digester tankage, bulk................ 65.66 
50% digester tankage, bulk................ 60.28 
45% digester tankage, bulk..............., 54.88 
50% meat, bone meal scraps, bulk......... 70.00 
FEOOEIENES cccccccacencesccscnceenssewdan 89.45* 
Special -steam bone-meal..............50.00@55.00 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 5O0........-eeeeees 35.00@36.00 
Steam, ground, 2 & 26.........sseeee. 35.00@36.00- 
Fertilizer Materials 
Per ton 


High grade tankage, ground 

10@11% ammonia...........+.+.. $ 3.85@ 4.00 
Bone tankage, unground, per ton.... 30.00@31.00 
Hoof meal 4.25@ 4.50 


Dry Rendered Tankage 
Per unit 

**Hard pressed and expeller unground 
55% protein or lesS..........eeeeeees $1.20@1.3 
55 to 75% protein. .......-.cececeeees 


**Quoted under ceiling del’d. mid-west point 
basis. 





Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed)...............-0e008 $1.00° 
Hide trimmings (green salted) ...........+++ * 
Sinews and pizzles (green, salted).......... 95° 

Per ton 
Cattle jaws, skulls and knuckles........... $45.00n 
Pig skin scraps and trim, per Ib......... ™4,@T™ 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy................+- $70.00@80.00 
ee 70.00 
Want chia, ROGER sc occ ecincocccssses 65.00@70.00 
WR cnccncccssecsvteiens 65.00 


Blades, buttocks, shoulders & thighs.. 62.50@65.00 


Tienin, WHR ccccoascsesccoveseseses 55.00@57.00 
Hoofs, house run, assorted........... 40.00 
BE BORD 6 0.0064 9600b0 sc ssceddenes $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton.......... 35.00@37.50 
Winter processed, black, Ib......... 9 
Winter processed, gray, Ib.......... 8 
CU CIS «Sein vis vod cdsavesas 4@% 
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Per ton 
.00@ 36.00 
00 @36.00- 


Per ton 


5@ 4.00n 
0@31.00 
5@ 4.50 


Per unit 


-20@1.25 
-20@1.25 


st point 


Per cwt. 
. » $1.00¢ 


Per ton 
™4@T% 
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er ton 


70.00 
0@ 70.00 


0@65.00 
0@57.50 


$36.00 


60.00 
@37.500 


@ 4% 









HIDES AND SKINS 





— 


Buying permits for March hides to 
be released Mon., Mar. 26—Keen 


demand expected for any upper 
leather stock. 


Chicago 


HIDES.—Domestic hide markets were 
quiet this week but the new buying per- 
mits for March hides are being placed 
in the mails late this week, to be in the 
hands of tanner buyers and valid for 
trading on Monday, March 26, with 
prospects of quick action thereafter. 
Full ceiling prices are expected to pre- 
yail on all packer and small packer 
hides, as quoted, with trading following 
about the same pattern as last month. 

The Pacific Coast market is quotable 
at the local ceiling of 13%c, flat, for 
steers and cows, and 10c for bulls, 
fo.b. shipping points, with trading ex- 
pected next week on this basis. 

The country market is also quoted at 
the maximum of 15c flat, trimmed, or 
14c untrimmed, for all-weights, with 
brands at a cent less. There was con- 
siderable carry-over last month in the 
country hide market but such offerings 
ran rather heavy average and there 
was a fair supply of heavy packer 
hides available. There is expected to be 
an active demand for anything light 
enough for upper leather stock, because 
of the stepped-up schedule of military 
shoe production, which has resulted in 
a cut of about 85% in the supply of 
upper leather for civilian shoes during 
April, May and June. The country 
slaughter usually tapers off sharply 
with the warm weather but the taper- 
ing off process is expected to be more 
gradual this year, due to the enormous 
increase in country butcher slaughter 
and storage of the beef in country 
lockers, as such hides take a little time 
to work onto the market. Attempts are 
now under way in Washington to work 
out some form of regulation to discour- 
age such slaughter and divert the cattle 
into inspected plants, so that the CCC 
ean pick up its set-aside proportion of 
the beef. 

Some reduction in the new buying 
permits is expected, especially in the 
case of packer hides. Inspected cattle 
slaughter at 32 centers for the two 
weeks ended March 17 totaled 407,214 
head, as compared with 443,182 for the 
same two weeks of Feb. Calf slaughter, 
however, shows close to ten per cent 
increase, with 170,938 head reported for 
the two weeks of. March as against 
156,392 for the same two weeks of Feb. 


FOREIGN WET SALTED HIDES.— 
News from the South American market 
has been lacking so far this week. 
Further trading late last week raised 
the total for the week to 29,600 hides, 
involving 9,000 Argentine and 6,000 
Brazil heavy steers, and 14,600 light 
steers; of this total, about 18,000 were 
reported moving to the States and the 
balance to Great Britain. 
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CALF AND KIPSKINS.—While calf 
slaughter is beginning to show a sea- 
sonal increase rather early this year, 
the demand for upper leather stock is 
far in excess of the current supply and 
all selections of calf and kipskins are 
expected to move at the full ceiling 
prices, as previously quoted. 


SHEEPSKINS.—Offerings of packer 
shearlings are scarce, with a spotty 
but persistent demand from fur tan- 
ners. Indications are that the shearing 
season will be a long drawn out affair 
again this year, due to the shortage of 
labor; and until the season is well 
under way, the larger regular buyers 
are inclined to exhibit indifference 
toward the market, indicating that their 
needs are being filled by foreign offer- 
ings. Packer shearlings are quotable 
$1.75@2.15 for No. 1’s, $1.10@1.25 for 
No. 2’s, and 90c@1.00 for No. 3’s; two 
cars moved on the West Coast, with 
No. 1’s going at $2.00, and slightly 
better stock at $2.25, while the No. 3’s 
brought 90c. Pickled skins are quotable 
$7.75@8.00 per doz. packer production 
sheep and lamb skins, with producers 
usually sold well ahead. Packer wool 
pelts are not too active, most wool 
pullers indicating they are getting 
about all they can handle with present 
labor supply; offerings of Mar. pelts at 
$4.00 per cwt. liveweight are unsold 
and buyers intimate $3.90 would be 
acceptable to buyers. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Mar. 23, '45 week 1944 
Hvy. nat. strs. @15% one @15% 
Hvy. Tex. strs. @14% 14% @14% 
Hvy. butt. 

brnd’d strs... @14% @14% 14% 
Hvy. Col. strs. @l4 @14 14 
Ex-light Tex. 

GE. - discceoe @15 @15 @15 
Brnd’d cows... @14% @14% 14% 
Hvy. nat. cows @15% @15% 15% 
Lt. nat. cows @15% @15% 15% 
Nat. bulls..... @12 $i @12 
Brnd’d bulls @ll 11 $7 
Calfskins ..... 2314 @27 23% @27 23% @27 
Kips, nat...... @20 20 en 
Kips, brnd’d... @17T% 17% 17% 
Slunks, reg.... @1.10 1.10 1.10 
Slunks, hris.... @55 55 55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.... 15 @15 15 
Branded all-wts. 14 14 14 
Nat. bulls...... 11% 11% 11% 
Brnd’d bulls... 10% 10% 10% 
Calfskins ..... me 20% @23 20% @23 
Kips, nat...... 18 18 1 
Slunks, reg.... Sis 1.10 1.10 
Slunks, bris.... 55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected sis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... 15 @15 15 
Hvy. cows..... 15 15 15 
WED sercvoces 15 15 @15 
Extremes ..... 15 @15 15 
BED srcccceve 11% @11% 11% 
Calfskins ..... 16 18 16 @18 16 18 
Kipskins ...... 16 @16 16 
Horsehides ....6.50@8.00 6.50@8.00 6. 8.00 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. Gorton. gs 3°93," @1.60 
Dry pelts...... 25 26 25 26 25% @26 





Fast, Safe 
INSTO-GAS 


TORCHES 


for Packers 





Singeing hogs with Insto-gas torch 


| bpm instant-lighting Insto-gas torches 
produce a clean, blue flame, with no 
soot, no smoke and no monoxide gas. 
They are safe to use in enclosed rooms. 
Packers find that light-weight Insto-gas 
torches are far superior for— 


Singeing—Carcasses of all kinds. 


Thawing— pipes and sewers and freeze- 
ups of products such as tallow, lard and 
resin in pumps and piping. 

Plumbing and Electrical — \ead and 
solder work. 


General plant maintenance. 


Insto-gas torches are the only ones‘ 
listed by Underwriters and Factory Mu- 
tuals Laboratories and are recommended 
by leading Safety Engineers. 





Insto-gas torches are made in five sizes 
with flames ranging from pencil flame on 
the No. 1 to a 24” blast flame onthe No. 5. 


Write today or use coupon 
for Free insto-gas bulletin. 
-——— —adAIL COUPON. —— — ——. 


INSTO-GAS CORPORATION—DETROIT 7, MICH. 
Please mail Insto-gas Bulletin and name of nearest distributor. 


Name 





Addrese 








GRADE LABELING CHANGES 


Amendment 2 to OES Regulation 1 
(grading and grade labeling of meats), 
issued this week by the Office of Eco- 
nomic Stabilization, clarifies the provi- 
sion of the regulation which requires 
purchasers of calf carcasses with the 
skin on to restamp the carcass with the 
appropriate grade marking after the 
skin has been removed. The last sen- 
tence of the first paragraph of Section 
4002.2 (c) (1) is amended to read: 


“The purchaser of a calf or veal car- 
cass with the skin on, shall not sell, 
offer to sell, ship or break such carcass 
after removal of the skin unless such 
purchaser restamps the carcass in such 
a manner that the appropriate grade 
designation shall appear no more than 
2 in. apart along both sides of the chine 
bone and continuing down the outside 
of the round or leg to the beginning of 
the gambrel cord. The grade designa- 
tion shall also appear at 2-in. intervals 
along the belly on each side of the car- 
cass, across the shoulder and along. the 
shank. Such purchaser is not required 
to attempt to secure the services of an 
official grader before restamping a veal 
earcass after removal of the skin as 
required herein.” 


The last two sentences of Section 
4002.2 (c) (3) (i), which prescribe the 
specific method of marking packer- 
graded beef carcasses, are amended to 
read: 

“During such period such beef car- 
casses shall be graded by such person 
in the manner provided in paragraphs 
(a), (b), (c) (1) and (c) (2) of this 
section, and shall be stamped by such 
person so that the grade designation 
shall appear not more than 2 in. apart 
along both sides of the chine bone and 
continuing down the outside of the 
round or leg to the beginning of the 
gambrel cord. Such beef carcasses shall 
be further stamped so that the grade 
designation will also appear at 2-in. 
intervals along the belly on each side 
of the carcass, across the shoulder and 
along the shank; such veal carcasses, 
skin on, shall be graded by such person 
in the manner provided in paragraph 
(a), (b), (c) (1) and (c) (2) of this 
section and shall be stamped by such 
person so that the grade designation 
shall appear on the shanks and briskets. 





WEEK'S CLOSING MARKETS 





The provisions of this subdivision (3) 
(i) shall not be applicable to a pur- 
chaser of a veal carcass, skin on, which 
has been graded and stamped in accord- 
ance with the requirements of Section 
4002.2.” 


SET-ASIDE REQUIREMENTS 
ON LARD REDUCED BY WFA 


Quantity of lard to be set aside by 
all federally inspected slaughterers in 
states not exempted under Amendment 
9 to WFO 75.3 has been reduced from 
7.5 per cent of the live weight of all 
hogs slaughtered required at present to 
5.5 per cent of the live weight. Amend- 
ment 10 to WFO 75.3 becomes effective 
on March 25. 

Lard has been added to the list of 
set-aside foods made available for pur- 
chase by contract schools, maritime 
academies and marine hospitals under 
the food certificate plan, the War Food 
Administration has announced. 


Through the _ certificate system, 
schools having contracts to feed the 
personnel of armed services, maritime 
academies and marine hospitals can 
purchase quota exempt and set-aside 
foods which have been reserved to meet 
government requirements. 





WHAT HAPPENS TO RILEY 
ON APRIL 1 BROADCAST 








Riley has Easter bonnet trouble on 
the April 1 broadcast of the American 
Meat Institute’s radio show, “The Life 
of Riley,” starring William Bendix. 
Riley and Gillis decide to surprise their 
wives with new Easter hats. Riley finds 
a hat he likes in a tailor’s window and 
rents it when they refuse to sell it to 
him. He later discovers it belongs to 
Mrs. Gillis. Plenty of trouble follows 
until an unexpected visitor calls at the 
Riley household and solves all the prob- 
lems. See your newspaper for local 
station and time. 





PEG US PAT OFF 


Ba, PRODUCTS 


Jor otter F =: in 
Your Sausage, try .. 





aRDilix 


CUSTOM-BLEND 


ED SEASONINGS 


Quality-Controlled in Our Own Laboratory 


amelie 


en 2 Bek 2 Benen, | 


612 WEST LAKE ST., CHICAGO 6, 





ILL. Phone DEA rborn 0990 
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FRIDAY'S CLOSING 


Provisions 


Pork cuts of all descriptions continue 
in a very tight position, with no appar. 
ent signs of relief in the near future, 
The limited amount of trading is jp 
small lots and at full ceiling prices 
Some items are almost absent from 
trading. 


Cottonseed Oil 


May 14.31b; July 13.90b@14.31ax; 
Sept. 13.90b; Oct. 13.90b@14.10ax; 
Dec. 13.50b@14.05ax; Mar. 13.25b@ 
14.00ax. No sales. 





CCC Purchases and 
Announcements 











PURCHAS ES.—During the week 
ended March 17 CCC purchases ip- 
cluded 7,686,000 Ibs. frozen pork; 4, 
618,000 lbs. cured pork; 25,000 Ibs, 
frozen beef and veal; 122,000 Ibs, 
frozen lamb and mutton; 7,834,000 lbs. 
canned meats; 1,327,000 lbs. lard and 
22,000 bundles, 100-yards each, hogs 
casings. The lard total does not include 
any lard purchased under priority. 

NOTICE.—The CCC this week re- 
quested all inspected packers with meat 
contracts that are past due to fill them 
as soon as possible. With stocks ona 
eurrent basis the agency also requested 
consideration of present and future con- 
tracts that call for deliveries of meats. 


False Slaughter Permit 
Users Draw $3,000 Fines 


Al Novak and Ed Novak, Wisconsin 
cattle buyers, and Sam Stern, Spring 
Grove, Illinois, custom  slaughterer, 
were fined $3000 each by Judge Elwyn 
R. Shaw in Federal Court in Chicago 
this week, following their pleas of nolo 
contendere to a grand jury indictment 
charging conspiracy to present false ap- 
plications for slaughter permits t 
County War Boards. 

The indictment followed actions instt 
tuted against the trio by the War Food 
Administration, alleging that the d& 
fendants submitted untrue statem 
slaughter for base periods in 1941 
order to establish high slaughter q 
when FDO 27 became effective on 
1, 1943. WFA estimated that the 
vaks and Stern overstated their 
ter for the base periods by more 
3,000,000 lbs. Excess slaughter of ¥ 
processed in Stern’s Spring Grove, 
nois, slaughterhouse was diverted 
the retail trade. 









Invest in Victory! Buy War 
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ON VICTORY’S PRODUCTION LINE 


America’s war production includes ships, 
planes, tanks, guns, food and Jamison 
Doors. 


Fighting men must eat.—Protection 
of their perishable foods starts 
in training camps and fol- 
lows them into battle. 


Jamison’s 50 years’ 
specialization on 
cold storage 
doors is 
aiding 
Uncle 
Sam. 
























































BUILT COLD STORAGE DOORS 


ATeTralticla Pee Lich dclilicli mee lale me Alaic) ame olelels 
HAGERSTOWN MARYLAND 
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ABUNDANT SOFT CORN 
ENCOURAGES FEEDING 
OF CATTLE AND HOGS 


LTHOUGH figures on shipments of 
feeder hogs into various states are 
not available, it is reported that the 
recent movement into parts of the 
Corn Belt have been of fair size. The 
amount of soft corn in western Iowa is 
said to be considerable and the possibil- 
ity of spoilage is much greater with the 
return of warm weather. Thin pigs 
have been moving from some northern 
states at prices ranging from $13 to $18 
per head for light lights. The possibility 
of fair numbers marketed from that 
area is considered fairly good for later 
this year. > 
The old belief that soft corn was dan- 
gerous to livestock has been partially 
dispelled by recent thorough feeding 
tests conducted in South Dakota. It was 
found that no harmful effects were suf- 
fered by any livestock when soft corn 
was fed. The feeding experiment was 
conducted over a period of years on cat- 
tle, hogs and sheep and the practice of 
feeding soft corn to these classes has 
increased measurably in recent years. 


It was found that the feeding of soft 
corn to hogs required about 20 per cent 
more feed than when No. 2 or 3 corn 
was used. However, the lower price for 
soft corn was more than enough to off- 
set the additional amount fed. Steers 
probably utilized the grain to best ad- 
vantage, but lambs also did very well. 
In the case of the latter, a test lot of 42 
head were finished on soft corn and an- 
other lot on regular corn. Deaths among 
those fed soft corn numbered but one 
animal while those on regular feed in- 
cluded three fatalities. 

I. B. Johnson, head of the South Da- 
kota experimental station, has con- 
ducted most of the tests in feeding soft 
corn and the practice is spreading rap- 
idly. Some packers in western Iowa have 


recently been in the market for feeder 
pigs for which main finishing ration is 
soft corn. The heavier movement of 
steers to that section of the state is also 
credited to the fact that there is an 
abundance of this feed corn available 
at comparatively low cost. 

The principal cattle feeding states in 
the Corn Belt area have registered 
moderate increases in cattle put in feed- 
lots during the first two months of this 
year. Five of the eight states reported 
larger numbers placed on feed than a 
year earlier, with the greatest in- 
creases in the more westerly part of 
the section. 

Nebraska, with 49,056 head shipped 
in during the first two months of 1945, 
showed an increase of about 28 per cent 
over the 34,563 a year earlier. The Iowa 
total, at 75,341, showed a 5 per cent in- 
crease. Indiana, Illinois and Minnesota 
also reported moderate gains, while 
Michigan, Wisconsin and Ohio had 
smaller numbers moved into feedlots. 
The decline in the latter state was 
probably due to a comparatively poor 
corn crop last year. 


LIVESTOCK AT 68 MARKETS 


Receipts in February, 1945, local kill, 
shipments, as reported by the War 
Food Administration, Office of Market- 
ing Services: 

CATTLE 


Local Ship- 
Receipts slaughter ments 
February, 1945..... 1,560,809 818,513 731,362 
February, 1944..... 1,347,075 776,760 565,4 
5-yr. February av...1,087,654 661,242 420,044 
CALVES 
February, 1945..... 389,830 267,345 120,242 
February, 1944..... 374,962 258,115 113,199 
5-yr. February av... 371,235 237,041 129,696 
HOGS 
February, 1945.....2,012,968 1,382,547 


February, 1944..... 4,769,114 3,638,169 
5-yr. February av...3,097,634 2,245,670 


SHEEP AND LAMBS 


629,567 
1,133,671 
850,256 


February, 1945..... 1,643,447 972,518 666,967 
February, 1944..... 1,586,650 944,452 643,875 
5-yr. February av...1,527,799 898,663 628,985 


a 


Hot House Lamb Must Sel 
at Regular Ceiling Prices 


“Hot house” lambs and “Easter” 
lambs must sell at regular ceiling 
prices, the Office of Price Administra. 
tion said this week in announcing that 
it will not establish special maximum 
prices for such meat. Present ceiling 
prices of dressed lamb as established 
under RMPR 239 will continue in effect, 

It is difficult, the agency said, to iden. 
tify the different types of lamb when 
they are sold in the form of wholesale 
and retail cuts. Therefore, since the 
genuine spring lambs also begin to ap. 
pear on the market during the run of 
hot house and Easter lambs, enforce. 
ment of more than one level of retail] 
ceilings is an almost impossible task. 

Hot house and Easter lambs are 
raised during the winter season and 
are lambed in sheds with protection 
from the severe weather. They are usu- 
ally sold when 12 to 16 weeks of age, 
appearing on the market beginning in 
late fall and continuing throughout the 
winter. At Easter time the peak is 
reached and a great many are sold in 
metropolitan centers — particularly in 
New York City. 

OPA pointed out that these lambs, 
which weigh around 40 lbs. each live 
weight often bring as much as $16 per 
head on the open market, which is a 
prohibitive cost if ceiling prices on the 
dressed carcasses and retail cuts are to 
be observed. Prices as high as $1 per 
pound at retail have been reported. 
OPA said it will act to prevent such 
sales this year and will enforce the ceil- 
ings now in effect. 

All OPA district and regional offices 
have been notified to take prompt en- 
forcement action on all violations of 
dressed lamb ceiling prices. 


Help Food Fight for Freedom. 





For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA 
INTO U. S. WAR BONDS/ 








PROFITS 








FORT WAYNE, IND. DETROIT, MICH. 

DAYTON, OHIO LOUISVILLE, KY. 

LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO} =—- NASHIVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 























KENNETT-MURRAY 
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LIVESTOCK ORDER BUYING CU 


South St. Paul, Minn 
West Fargo, N.D 
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UVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, March 











tem w, 1945, reported by Office of Marketing Services, War Food 
Administration : 
7068 (quotations based 
—— on bard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City 8t. Paul 
paRROWS AND GILTs: 
Sell Good and Choice: 
SAO OE Te GIRS GA SD. on caccasen steskbieeas cbenecnse< 
Pp i 14.50-14.75 14.50-14.70 $14.25-14.45 $13.90-14.50 $14.45 only 
rices 14.75 only 14.70 only 14.35-14.45 14.25-14.50 14.45 only 
.. 14.% only 14.700nly 14.45 0nly 14.50 o0nly 14.45 only 
Easter” .. 14.75 only 14.700nly 14.45 only 14.50 only 14.45 only 
pon .. 14.75 only 14.70 only 14.45 0nly 14.50 0nly 14.45 only 
ce! .. 14.75 only 14.700nly 14.45 0nly 14.50o0nly 14.45 only 
1inistra- .. 14.75 only 14.70o0nly 14.45 0nly 14.50o0nly 14.45 only 
- 14.75 only 14.70 only 14.45 0nly 14.50 0nly 14.45 only 
ing that 14.75 only 14.700nly 14.45 0nly 14.50o0nly 14.45 only 
aximum $ 
- ceiling 160-220 Ibs...... 14.00-14.75 14.25-14.70 14.00-14.45 18.90-14.50 14.25-14.35 
ablished sows 
n effect, Good and Choice: 
ey 270-300 Ibs...... 14.00 only 13.95 0nly 18.70 0nly 13.75 only 13.70 only 
to iden- 900-330 Ibs...... 14.00 only 13.95 only 13.700nly 18.75 0nly 13.70 only 
ib when 330-360 Ibs...... 14.00 only 13.950nly 13.70 only 18.75 0nly 13.70 only 
hol 960-400 Ibs...... 14.00 only 13.95 0nly 13.70 0nly 13.75 only 13.70 only 
esale 
Good : 
nce the 400-450 Ibs. -- 14.00 only 18.95 0nly 13.70 0nly 13.75 only 13.70 only 
n to ap- 450-550 Ibs...... 14.00 only 13.95 0nly 13.70 only 13.75 0nly 13.70 only 
Tun of Medium: 
enforce- 250-550 Ibs...... 12.75-13.75 138.50-13.95 13.50-13.70 13.50-13.75 13.25-13.70 
f retail MAUGHTER CATTLE, VEALERS, AND CALVES: 
task. STEERS, Choice: 
ibs are 700- 900 Ibs..... 16.25-17.25 15.75-16.50 15.75-16.50 15.50-1 15.50-16.75 
900-1100 Ibs..... 16.50-17.50 16.00-16.75 16.00-17.00 15.75-16.75 15.75-17.00 
on and 1100-1300 Ibs. . 17.00-17.60 16.25-17.00 16.25-17.00 16.00-16.75 16.00-17.00 
otection 1300-1500 lbs. - 17.00-17.60 16.25-17.00 16.25-17.00 16.00-16.75 16.00-17.00 
ire usu- STEERS, Good: 
of age 700- 900 Ibs..... 15.25-16.25 14.50-15.75 14.25-15.75 14.25-15.75 14.50-15.75 
“i 900-1100 Ibs..... -16.50 14.75-16.00 14.50-16.00 14.50-16.00 14.50-16.00 
ning in 1100-1300 Ibs..... 15.75-16.85 15.00-16.25 14.75-16.25 14.75-16.00 14.50-16.00 
out the 1300-1500 Ibs..... 15.75-16.85 15.00-16.25 14.75-16.25 14.75-16.00 14.50-16.00 
peak is STEERS, Medium: 
sold in 700-1100 Ibs..... 12.75-15.50 12.50-14.75 11.50-14.25 12.25-14.50 11.75-14.50 
arly in 1100-1300 Ibs..... 13.00-15.75 12.75-15.50 12.50-14.25 12.50-14.50 12.00-14.50 
STEERS, Common: 
lambs, 700-1100 Ibs..... 11.00-13.00 11.00-12.75 10.00-12.00 11.00-12.25 10.00-12 
ich live HEIFERS, Choice: 
$16 600- 800 Ibs..... 15.75-16.75 15.25-16.00 15.25-16.00 15.25-16.25 15.00-16.25 
, per , 800-1000 Ibs..... 16.00-17.00 15.25-16.00 15.25-16.25 15.25-16.50 15.00-16.25 
. . HEIFERS, Good: 
} On 600- 800 Ibs..... 15.00-15.75 14.00-15.25 18.75-15.25 18.75-15.25 13.50-15.00 
s are to 800-1000 Ibs..... 15.00-16.00 14.00-15.25 13.75-15.50 14.00-15.50 13.50-15.00 
$1 per HEIFERS, Medium: 
>ported. 500- 900 Ibs..... 12.00-15.00 11.75-14.00 10.75-13.75 11.50-13.50 11.50-13.50 
“ such HEIFERS, Common: 
the ceil- 500- 900 Ibs..... 10.00-12.00 10.00-11.75 9.25-10.75 9.75-11.50  9.50-11.50 
COWS, All Weights: 
| offices ED nseccocess 14.00-15.00 12.50-14.25 12.00-13.75 12.00-13.75 11.25-13.25 
npt en- Medium ....... 11.50-14.00 10.75-12.50 10.25-12.00 10.75-12.00 9.75-11.25 
Cutter & com... 8.00-11.50 8.00-10.75 7.50-10.25 .00-10.75 7.50- 9.75 
ions of BP cccccces 7.00- 8.00 6.75- 8.00 6.25- 7.50 6.75- 8.00 6.50- 7.50 
BULLS (Yigs. Excl.), All Weights: 
Beef, good .... 13.25-14.50 12.50-13.25 13.25-14.00 13.00-13.50 12.00-13.00 
Sausage, good... 12.50-13.50 11.50-12.50 12.50-13.25 12.25-13.00 11.00-12.00 
Sausage, med... 10.50-12.50 10.50-11.50 11.00-12.50 11.00-12.00 10.25-11.00 
Sausage, cut. & 
l. MB, ccccccces 9.25-10.50 8.50-10.50 9.25-11.00 8.75-11.25 8.00-10.25 
ee VEALERS: 
Good & choice.. 15.50-16.75 14.25-15.50 12.50-14.50 13.00-14.00 14.00-16.00 
Common & med. 10.00-15.50 10.50-14.25 8.50-12.50 9.00-13.00 9.50-14.00 
i thestcseoee 8.00-10.00 6.00-10.50 7.00- 8.50 6.50- 9.00 7.00- 9.50 
CALVES: 
Good & choice.. 13.00-14.00 12.50-14.00 .......... 12.50-14.00  .....06005 
Common & med. 9.50-13.00 9.00-12.50 .......... 9.00-12.50 ......6605 
Di iicesccaeee 8.00- 9.50 6.00- 9.00 .......... 7.00- 9.00) ......0055 
SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 
Good & choice.. 16.75-16.90 16.50-17.00 15.75-16.25 15.75-16.50 15.75-16.25 
, Medium & good. 15.25-16.85 14.75-16.25 14.25-15.50 14.50-15.50 18.50-15.50 
Common ....... 12.75-14.50 12.50-14.25 12.00-18.75 12.00-14.00 11.00-13.25 
YLG, WETHERS: 
Good & choice.. 14.75-15.50 14.00-15.00 .......... 14.00-15.00 13.50-14.50 
Medium & good. 13.25-14.25 12.50-18.50 .......... 12.75-13.75 11.50-13.25 
EWES: 
Good & choice.. 9.25-10.00 8.75- 9.90 8.75- 9.25 8.50- 9.25 8.50- 9.85 
m& med. 8.00- 9.25 7.00- 8.50 7.00- 8.50 7.00- 8.25 6.75- 8.25 
Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. 





Quotations on slaughter lambs and yearlings of Good and Choice and of Me- 
dium and Good grades, and on ewes of Good and Choice des, as combined, 
represent lots averaging within the top half of the Good and the top half of the 
Medium grades, respectively. 
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PRE-SEASONING WITH NEVERFAIL 
Adda 


SPECIAL GOODNESS 


The. delicious, aromatic fragrance im- 
parted by NEVERFAIL 3-Day Ham 
Cure produces hams that are out of the 
ordinary ... hams that readily command 
the highest prices you are permitted to 
ask. At the same time, NEVERFAIL 3- 
Day Ham Cure actually reduces your 
cost of production. Write us! 


H. J. WAVER 


6819.27 SOUTH 





X: 


LAND AVENUE ® 


Rath 


from the Land O’€rn 


See eee. wererrrererer,? 


SUNS CO. 


ASH 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


Watertoo, lowa 

















THEE. KAHN’S SonsCo. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


* 
Veal, Lamb and Provisions 

Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F..St. S.W. 














THE 


CASING HOUSE 
Beatn. Levis Co., inc. 


ESTABLISHED 1682 


MEW yoRK 
BUEMOS AIRES 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 
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COOLING & FREEZING UNITS 





CHICAGO 








CATTLE - HOG 


Wilmington Provision Company 


Slaughterers of 
- LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











223 Callowhill Street 


B.A1. EST. 13 


PHILADELPHIA BONELESS BEEF CO. 


RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 


Philadelphia 23, Pa. 














| 





Hams—Bacon—Sausages—Lard—Scrapple 
B, G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





Liberty 
Bell Brand 











ee — 
Se 














JUST 


pusuisHep FOOD ANALYSIS 


By A. G. Woodman 





How to analyze foods 


How to interpret your findings 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending Mar. 17, 1945. 

















CATTLE 
Week Cor. 
ended Prev. week 
Mar. 17 week 1944 
Chicagot ..... 26,504 27,448 24,424 
Kansas City... 17,421 16,438 14,120 
Omaha*® ...... 23,425 23,953 20,037 
East St. Louis. 10,073 8,918 8,416 
St. Joseph .... 5,668 6,941 b 
Sioux City.... 11,3856 11,185 11,499 
Wichita* ..... 8,260 2,854 2,581 
Philadelphia .. 2,400 2,400 3,415 
Indianapolis .. 2,255 2,311 2,076 
New York & 

Jersey City. 11,500 11,697 10,308 
Okla. City* ... 6,384 7,153 3,679 
Cincinnati .... 5,972 1,551 4,235 
Denver ....... 6,932 6,297 6,789 
Pe. Mel cccss 14,043 11,530 14,287 
Milwaukee 3,179 2,876 3,169 

Tete .scoce 150,372 143,492 135,399 

*Cattle and calves. 

HOGS 
Chicago ...... 57,436 54,058 131,034 
Kansas City 20,954 20,780 66,507 
Omaha ....... 7,709 31,464 72,223 
East St. Louis* 48,808 53,176 52,956 
St. Joseph .... 6,775 10,022 40,349 
Sioux City.... 19,453 .208 55,666 
Wichita ...... 2 2,628 10,114 
Philadelphia .. 16,626 


11;400 25,797 
45,558 57,027 


8,296 
Indianapolis .. 16,188 
New York & 


Jersey City. 33,963 





Okla. City.... 6,926 7,540 19,434 
Cincinnati .... 12,446 3,808 20,876 
Denver ...... 10,839 10,380 21,550 
St. Paul...... 18,882 17,257 70,001 
Milwaukee - 5,187 3,982 11,468 

Tet. ccc 295,961 306,547 671,646 


1Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 


Chicagot ..... 12,9381 10,580 19,909 





FOR ANALYZING: 
© Feed Cotere : 4th ed., 607 pp., illus., $4.00 
Milk, Cream and Ice Cream 
Fats and Olls This book gives a well-balanced training in methods 
Sone of food analysis for the detection of adulteration. 
Foods Typical foods illustrate methods of attack and analy- 
oe sis. Bearing out the author's belief that exercise of 
Cocoa and Chocolate judgment and training of sense of 
Spices the principal benefits to be gained from a critical 
Cassia and Cinnamon balancing of data obtained in a food analysis, 
Cloves book gives almost equal emphasis to 
bv gd of results as to processes. Much information added 
Extract of Canta to this edition on alcoholic beverages, sugar methods 
Lemon Extract - tor foods affected by admission of dextrose on a par 
—" " with cane sugar, new permitted dyes, including 
Whisky oll-soluble colors, etc. 
Order from 
NATIONAL PROVISIONER ‘cnicaco, nunors: 
The CHICAGO, ILLINOIS 














Kansas City... 28,387 26,058 17,172 
Omaha ....... 35,732 36,573 30,466 
East St. Louis. 5,373 5,504 4,900 
St. Joseph .... 18,154 18,676 22,464 
Sioux City.... 15,087 17,888 17,619 
.. rr 4,681 4,104 1,946 
Philadelphia .. 2,475 2,475 2,106 
Indianapolis .. 1,045 1,024 1,080 
New York & 

Jersey City. 38,619 36,318 50,314 
Okla. City..... 2,183 1,973 1,100 
Cincinnati .... 335 177 407 
BPOMUEP cccces 15,242 15,286 12,294 
i. Mle. ones 15,662 17,137 11,0388 
Milwaukee 1,485 1,003 925 

TEE weanes 197,391 189,272 193,740 


tNot fheluding directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, March 19, 1945: 


CATTLE: 
Steers, med. & gd..... $16.00@17.00 
Cows, com. & med.... 10.50@12.00 
Cows, cut. & com..... 9.50@10.50 
Cows, can. & cut..... 7.50@ 9.50 
Bulls, com. & med.... 10.00@13.50 


CALVES: 
Vealers, gd. & ch..... $17.50@18.60 
Vealers, com. & med.. 14.50@17.50 


Calves, med. gd.... 13.00@16.00 

Calves, com. & med... 9.50@11.00 
HOGS: 

Gd. & ch., 160-240 Ibs....... $15.30 
LAMBS: 

Lambe, 64. & Ch...cccccseces $19.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended March 17, 1945. 


Cattle Calves Hogs* Sheep 
Salable ....1,008 2,216 213 38 
Directs inel.8,252 8,177 20,605 35,774 
Previous week: 


Salable ..1,258 1,675 244 461 
Directs 


incl. ...6,681 6,919 21,794 40,533 
*Including hogs at 31st street. 
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CORN BELT DIRECT 
TRADING 
Services, War Food Adminarata 

Des Moines, Ia., March 22. 
—At the 19 concentration 
yards and 11 packing plants 
in Iowa and Minnesota, 
prices were unchanged this 
week. 


Hogs, good to choice: 





160-180 Ib - -$14.20@ 14.45 
180-340 Ib 14.20@14.45 
240-330 Ib. - 14.20@14. 
330-360 Ib ites 

Sows: 

SS os ccs ccd $13.45 
400-550 Ib...........2. 13 0g 


Receipts of hogs at Corn 
Belt markets for the week 
ended March 22 were as fol. 
lows: 

This Same day 


week last wk, 
eee, BR iin. 0068 -++.13,900 
Mar. 17 ...02cccceee 14,100 4 
| Se epeeaaence: 26,200 31.100 
Mar. 20............33,000 19,100 
” eepeeeeeee: cS 23'800 
ED tocntxavebe 31,000 27300 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended 


March 17, were reported to be 
as follows: 


AT 20 MARKETS, 











WEEK 

ENDED: Cattle Hogs Sheep 
262, 257,000 
282,000 266, 
717,000 246,000 
429,000 268,000 
394,000 294,000 

AT 11 MARKETS, 

WEEK ENDED: Hogs 

March 

March 

144 

1943 

1942 ..csccces 

AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 

Mar. 17.....187,000 189,000 177,00 

Mar. 10.. 186,000 193,000 192,000 

1944 .. 151,000 521,000 164,00 

1943 .. 158,000 295,000 190,000 

BOGS sevctecs 149,000 257,000 208,00 


STOCKERS AND 
FEEDERS 


Stocker and feeder ship 
ments received in eight Com 








Belt states! in February, 
1945: 

Cattle and Cale 

Feb. Feb. 

1945 14 

Stockyards ........ 64,748 60,500 

__ eneereney: 4 10,585 

Total, February ... 72,234 T1006 

SOR. OM, cccccesin 185,620 162,68 

Sheep and Lam 

Stockyards ........ 64,107 61,60 

oS Lee er 13,041 36,901 

77,148 98,515 


Total, February ... 
Jan.-Feb. ..ccceses . 

2Data in this report are obtalse 
from offices of state vete 
Under ‘Public Stockyards” are 
cluded stockers and feeders wilt 
were bought at stockyards 
Under ‘‘Directs’’ are included 
ers and feeders coming from oe 
states from points other than pallet 
stockyards, some of which atm & 
spected at public stockyards il 
stopping for food, water and ret 


i 
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PACKERS’ 
PURCHASES 


3 of livestock by packers 
reel centers for the week 
at Primsaturday March 17, 1945, as 
on te THE NATIONAL PROVI- 
sIONER. 

CHICAGO 

. 1,796 hogs and 1,345 ship- 
Armewift, 414 hogs and 1,323 ship- 
— “Wilson, 1.898 hogs; Western, 
1,047 hogs; Agar, 2,134 hogs: Ship- 
vrs, 5,733 hogs; Others, 17,234 hogs. 
. otal: 26,504 cattle; 3,509 calves; 
90,256 hogs; 12,931 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 

4,313 854 1,440 5,771 
SY. 2300-5887 8.290 
swift 2119 980 1,008 3,954 
leon... 2.906 «5880743 4,091 
Campbell . 925 fe te 4170 
Others .-- 8,393 162 1,722 174 


Total 20,059 8,127 5,665 21,285 





OMAHA 

Cattle & : 

Calves Hogs Sheep 

..7,974 14,662 
bedahy ebeces 4,644 8,601 
swift . 5,888 9,299 
Wilson ..--- 1,725 1.794 
Independent oa 
Others ...---- ees ; , 

Cattle and calves: Kroger, 1,059; 


‘ebr. Beef, 909; Eagle, 16; Greater 
on My 145: Hoffman, 76; Rothschild, 
462; Roth, 198; South Omaha, 909; 
Merchants, 80; American, 34. 
Total: 24,119 cattle and 
16,820 hogs and 34,356 sheep. 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 


calves; 

















2,443 6,693 2,022 

— wee 2,012 ¢ 5,063 2,280 
ester... 1,590 ... 4,268 201 
Heil ...-- es 
Krey ...-- ese 
ray ee 
Sielo! sss 
Others sas 
Shippers 4, is 
Total ...15,631 6,399 38,895 5,521 

8T. JOSEPH 

Cattle Calves Hogs Sheep 

Swift .... 2,111 379 2,635 13,050 
leneet .. 1,755 353 2,276 4,438 
Others . 2 1,058 1,047 
Total ... 6,809 734 5,969 18,535 


Not including 1,460 hogs and 666 
sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 4,054 86 4,785 4,010 
Armour 3,849 60 4,942 3,536 
Swift . 2,671 78 2,894 3,107 
Others .... 444 ose oo 
Shippers .. 7,448 3,864 588 
Total ...18,466 224 16,485 11,241 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,413 438 1,444 4,681 
Guggenheim 498 owe ene ees 
n- 
Ostertag. 140 bat 45 
Dold ..... 40 aoe 574 
Sunflower . 44 oes 26 
Pioneer ... 35 7 me ose 
Others . 3,907 or 912 57 


Total ... 6,077 438 3,001 4,738 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 

Armour .. 2,484 963 1,643 994 

Wilson ... 1,425 1,061 1,609 703 
Others ... 382 a 836 

Total ... 4,291 2.024 4,088 1,697 


Not including 69 cattle, 2,838 hogs 
and 486 sheep bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 
ae ~— 191 
Kabn’s ... 372 cos See one 
iia «se en 464 
Meyer .... 28 -.. 8,706 
Sehlachter. 25 39 nae 
Schroth ... 16 -.. 8,500 
Stegner .. 125 91 ait oan 
Others . 1,686 640 773 19 
Shippers .. 50 2,318 2,747 


Total ... 2,329 3,091 13,710 210 
Not including 2,511 cattle and 669 
bought direct. 


The National Provisioner—March 24, 1945 





FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 818 682 2,111 8,228 
ns asec 741 926 2,259 &,709 
Blue 
Bonnet. . 255 22 193 
ee 381 2 359 
Rosenthal. . 172 15 ta 
Total ... 2,367 1,647 4,951 16,940 


DENVER 
Cattle Calves Hogs 


Armour 1,443 196 2,694 12,272 
Swift .. 1,642 131 3,722 
Cudahy ... 897 79 2,046 
Others . 2,612 188 1,221 
Total ... 6,594 594 9,683 34,658 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour - 2,416 3,795 7,736 4,857 
Cudahy ... 843 936 --- 1,975 
Swift - 4,613 5,361 11,156 8.830 
Others - 8489 1,819 vee wee 
Total ...16,361 11,911 18,892 15,062 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Mar. 17 week 1944 
Cattle ..... 149,507 153,173 133,818 
Pe scbees 68,415 163,096 471,709 
Sheep ......177,774 179,091 154,481 


CHICAGO LIVESTOCK 


Supplies of livestock at the 
cago Union Stock Yards for current 
and comparative periods. 

RECEIPTS 


Cattle Calves 


Hogs 





Mar. 16.. 1,237 401 10,905 2,348 
Mar. 17.. 305 38 2,225 
Mar. 19..19,109 1,044 
Mar. 20.. 9,421 903 
Mar. 21..13,153 759 
Mar. 22.. 6,200 800 
*Wk 

so far. .47,883 3,506 41,825 
Wk. ago..49,297 3,672 40,955 2 
ee 47,173 5,146 120,532 
1943 .....37,767 4,273 m 





*Including 824 cattle, 68 calves, 


17,458 hogs and 13,266 sheep direct to 





packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Mar. 16... 1,266 101 1,404 215 
47 eas 215 
60 803 1,569 
214 1,520 1,615 
34 693 «1,806 
150 1,500 2,000 
so far...19,488 458 4,516 6,990 
Wk. ago.. -20,015 884 5,602 7,749 
BED osceos 17,161 572 6,959 5,847 
| ane 14,519 869 5,028 6,111 
MARCH MOVEMENT 
1945 1944 
Se: ‘sesnscenased 160,425 147,277 
SE 650.0¥e6s0000 12,717 14,826 
SD -conadiaddecoue 176,162 446,193 
SE 2034.enasn dows 116,052 93,280 
SHIPMENTS 

1945 1944 
SED ccctewstoneie 68,015 7,474 
My wereratsda eke 23,682 30,391 
Gee | SKoteakeeters 26,638 25,291 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 


cago packers and shippers week 
ended Thursday, Mar. 22: 

Week ended Prev. 

Mar. 22 week 

Packers’ purch..... 23,255 23,976 

Shippers’ purch.... 5,751 8,018 

WOON ci ecgsccecce 29,006 31,994 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed March 16: 


Cattle Calves Hogs Sheep 
Los Ang....8,795 1,006 1,568 634 
San Fran... 650 60 875 
Portland ...2,065 220 800 725 





Sheep 





Chi- 


Sheep 

















PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 











































RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS MULTICOLOR PRINTERS 

















The Original Philadelphio Scrapple 


ohn J.Felin&Co.. in. 


Pork and Beef Packers 
““Glorified”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK.» LAMB 
HUNTERIZED SMOKED AND CANNED HAM 




















GRIND YOUR BY-PRODUCTS 
A The Profitable 
Gruendler Way 

















CRUSHER cad PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, W.F.A.) 
WESTERN DRESSED MEATS 








WEEKLY INSPECTED KILL 


Small declines were again registered in inspected slaughter 
of cattle and hogs at 32 centers during the week ended Mareh 
17, while more calves and lambs were processed than i 





New York Phila. Boston - i 
aaemedi re a ae can. .sae uae © week earlier. The hog total continues to run less than half 
§ , carcass eek ending Mare Bos . A ° . 
Week previous ........+...+... 5,115 2,004 1,752 Of what it was last year, but processing of all other classes jg 
Same week year ago.......... 3,910 1,590 730 somewhat heavier. 
COWS, carcass Week ending March 17, 1945. 1,398 2,269 737 NORTH ATLANTIC: 
Week previous ...............- 1,755 1,961 739 : Cattle Calves Hogs 
SJ » ° 949 Sheep 
Game week year age........-- 1,623 1,586 1,242 New York, Newark, Jersey City......... 11,500 5,369 «33,963 gags 
BULLS, carcass Week ending March 17, 1945... 44 10 29 Baltimore, Philadelphia ................ 3,834 852 20,853 1972 
ee SUED 0 caNe cecdececess 141 7 60 NORTH CENTRAL 
Same week year ago.......... 534 20 112 Cincinnati, Cleveland, Indianapolis...... 11,833 3,445 42,947 3.5 
VEAL, carcass Week ending March 17, 1945. 7,524 858 912 ag ee 2: OT peepee tear rans Ro — 37,612 
, 2 _ 5 7 Lyd st. - x Ceres ereseseece as, Oe J 
Week Se 9,359 979 622 oe yo yr aaa alee aaa 11548 8176 48808 re 
Same week year ago.......... 9,392 763 Sew, MM EOL ec cnc onan koe 111356 325 19,453 15 ger 
LAMB, carcass Week ending March 17, 1945... 27,127 7,838 17,880 — bagessses Terr eye Cr errr tey yaa i. 27,709 35,732 
Week previous ............+-+: ER -—  —  eptaape ioe sin tein ae 
Same week year ago.......... 28,853 9,358 13,486 Pn Amal RNC REL SERLE OAS ES a> “a rs 38,364 
MUTTON, carcass Week ending March 17, 1945... 3,112 - i4 nana. Papo onan nal ai 
WOE PUOTEIUD 6 oi sccdccscscces 982 492 1,567 * _ — pe ge See Ae OSE Paes . = 5 
Same week year ago.......... 1,282 554 155 ROCKY MOUNTAINS ..............-..4++ 6,422 453 12,143 17,098 
> Aarne a ong 
PORK CUTS, Ibs. Week ending March 17, 1945... 581,119 345,286 64,418 oy Steet reat ene e eee eeeee eee eeeees _—_ = = 39,564 
5 q WERE nccccccccccccccs ce creecsesoccvers 208 , 422 7 539, 
See eae wotnsesnontnenes ao or. § Sieel sow. wock.......... SIITIIDIEI [g0g!701 82/168 5esti92 sata 
Ne WEEE: PE £GD--.--++0+: meee Sea SS GAS ME FR ccs. ss.cceccscecsncesasd 179,025 81,663 1,172,442 2844; 
BEEF CUTS, Ibs. Week ending March 17, 1945. 272,082 *Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 
WEEE NEED eccccnavvccesees 148,024 Green Bay, Wis. *Includes St. Louis Ntl. Stock Yard, E. St. Louis, TL, and 
Same week year ago.......... 160,329 St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, ome. ny —_. Waterloo, Iowa, and Albert Lea, A “ 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
LOCAL SLAUGHTERS and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Tacs 
» =. " " x nes P 8S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, T 
CATTLE, head Week ending March 17, 1945... 11,513 2,614 ‘Includes Denver, Colo., Ogden and Salt Lake, Utah. "Includes Los ‘angen 
Week previous ..............-. 11,776 2,400 Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
Same Week year ago.......... 10,296 3,415 
CALVES, head Week ending March 17, 5,354 2,402 
WED BONEN ccc ncvcecvecsccs 5,160 2,430 SOUTHEASTERN RECEIPTS 
Same week year ago.......... 8,085 2,701 
HOGS, head Week ending March 17, 1945. 35,584 9,692 Receipts of livestock, as reported by the War Food Admin- 
— ner ye nal sasenesusse att rope R= istration, at eight southern packing plants located at Albany, 
s year ag0.......... 56, 626 ° : ° 
SHEEP, head Week ending March 17, 1945... 38,678 2,128 Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Week previous ................. 45,260 2,475 Ala.; Jacksonville and Tallahassee, Fla.: 
Same week year ago.......... 50,314 2,106 ites Cattle Calves Hogs 
Country dressed product at New York totaled 16,145 veal, 99 hogs and 433 Week ended March 17..............cccecceececceecs 1,366 404 20,022 
lambs. Previous week 15,598 veal, 81 hogs and 356 lambs in addition to that Last year ..........cecccccccccceccecccccccucceeees 1,850 380 20,748 
shown above. BME WEEK 2c ccccccccesecsccccccccvcccccccecesceees 1,263 445 22,084 
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PORK - 


VEAL © LAMB 








HAMS = BACON + SAUSAGE 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 














We Can Supply CATTLE or CALVES 


If you are in need of cattle or calves 
we can supply them now. 


Wecan ship mixed cars of any grades. 
These cattle are country bought. 


ALGONA LIVESTOCK 


Phone 905 Algona, lowa 
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Position Wanted 


CLASSIFIED ADVERTISEMENTS 


Help Wanted 





set solid. Minimum 20 words 

$500 eadicaieesh heed Peieneee 
pe a rate: minimum 20 words 

words 10c each. Count address or box 

number as four words. 


advertisements line. 
inch 1056 diecoun or 3 cr more lvertous, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


; 
i 


Equipment for Sale 





ANY TROUBLES TODAY? 


WANT EXPERT HELP IN PROCESSING? 


Over 21 years of extensive laboratory experience 
and varied plant applications bas taught me the 


“jpg and outs’’ of all types of edible fats and 
sils—animal or vegetable . in processing de- 
odorized lard, shortenings, hydrogenated oils. 


What can you offer in bigger opportunity to ad- 
vance and increase earnings commensurate with 
ability to produce results? Permanent connec- 
tion; finest references. W-71, THE NATIONAL 
PROVISIONER, 407 S. Dearborn S8t., Chicago 5. 


JOB WANTED 


If your product is sold in ery stores, FFR 
wants to work for you. FFR wants the job of 
keeping you abreast of the news, trends and de- 
rvelopments affecting the processing, advertising, 
marketing and sale of grocery store merchandise. 
Write for a free sample copy of FFR, or enter 
a subscription today. It is $3.00 a year for 26 
issues chock full of information of vital inter- 
est to you. FOOD FIELD REPORTER, 330 West 
42nd St., Room 2132, New York 18, N. Y. 








SAUSAGE MAKER: Working foreman, 20 years’ 
experience, wishes position in small or medium 
sized plant. Willing worker, good habits, pro- 
gressive, married. W-72, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





EXPERIENCED CASING MAN: Wants position 
as foreman or working foreman. Wiil go any- 
where. Above draft age. W-66, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
mi. 





WANTED: Experienced buyer of hides, fat and 
wool, also experienced in handling cracklings for 
poultry food. Knowledge of beef business required 
in vicinity of Albany, N. Y. In reply state age, 
past experience, draft status, if now employed, 
and where. Permanent employment for right man. 
All replies strictly confidential. Write Aaron 
Newhof, Lewis Newhof & Son, 410 8. Pearl St., 
Albany, » a 





WANTED: Superintendent by company operating 
medium size packing plant, experien in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job wo | real 
opportunities to the right man. W-20, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





PLANT SUPERINTENDENT WANTED to take 
complete charge of dry rendering operations. Must 
be experienced, capable, sober and dependable. A 
very interesting future awaits the man who can 
qualify for this position. Salary and bonus. Ken- 
tucky Animal By-Products Co., P. Box 108, 
Russellville, Ky. 





MAN WANTED: Working foreman who under- 
stands and can make minor repairs on dry ren- 


dering machinery. Good salary. Gentile. State 
age, draft status, experience, salary expected. 
W-67, THE 


NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





EXPERIENCED FOREMAN: To handle hog, calf 
and beef kill in a small up-to-date B.A.I. house, 
located in the Southwest. W-78, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Th. 





Miscellaneous 





CANNED MEATS OF ALL KINDS 
Sterile and Perishable 
* NEEDED TO FEED * 
CIVILIAN WAR WORKERS 


YAVNER BROS. 
Institutional Wholesalers 
Government Contractors 


212 W. 23rd St. Norfolk 10, Va. 





We Want to Buy Canned Meats 


Any kind, either consumer or institutional sizes. 
Offerings invited. We are engaged in the canned 
and pickled meat business. We will also buy 
frozen offal meat products. 
MARTIN PACKING CO. 
127-139 Belmont Ave., Newark 3, N. J. 








WANTED: Experienced livestock buyer to handle 
direct buying at Midwestern plant. Gentile. 
State age, draft status, salary expected. W-74, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





INDEPENDENT sausage manufacturer in Michi 
gan wants a man to take charge of sausage pro- 
duction. Give detaile of past experience, age and 
salary e ed. W-918, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Il. 





WANTED: Experienced man for small modern 
midwestern inedible dry rendering plant. Excel- 
lent future. All correspondence strictly confi- 
dential. W-68, THD NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





Equipment Wanted 





Boxmaking Machinery Wanted 


We are in the market for Morgan or Doig nailers 
any size or condition. Will pay up to $100.00 
per track. Can use several vertical resaws, single 
or twins. Hand-hole cutting machines and cor- 
rugated fastening or shook splicing machines. 
Write, wire, or ‘phone: Keystone Machinery Co., 
324 Fourth Ave., Pittsburgh 22, Pa. 





Plant Wanted 


WILL BUY good sized packing house, must be 
modern and in good condition. Chicago area. 
W-69, THE NATIONAL PROVISIONER, 407 
Dearborn St., Chicago 5, Ill. 








1—Boss Jr. belly roller 

1—+senior automatic electric can sealer 

1—hog or bone crusher 

1—sausage stuffer 

7i—bacon forming boxes 

1—revolving baking oven 

FS-62, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 


wood tanks; rendering tanks; tankage dryers. 
2—i#41 Meat grinders; 1—#27 Buffalo Silent 
Cutter; 1—Creasy 3#152-¥Y Ice Breaker. Inspect 


our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 





SALE? Consolidated Products Oo., Inc., 14-19 
Park Row, New York City 7, N. Y. 
One mechanical 48” diameter x 9’0” long lard 


roll. Can be operated either by ammonia or brine, 
with link belt speed reducer 7% HP, 3 phase, 60 
eycle, 220 volt, Allis Chalmers motor, 850 RPM; 
in good working condition. Price $750.00 F.O.B. 
our plant. The EB. Kahn's Sons Co., 3241 Spring 
Grove Ave., Cincinnati 25, Ohio. 





FOR SALE: Single frame friction beef hoist. 
Belt driven. Same as No. 76 in Allbright-Nell 
catalog. Takes 5 H.P. motor to pull it. Fric- 
tion pulley 12 in. diameter. Friction wheel 48 
in. x 8 in. Price $195.00 f.0.b. Wilmington, Dela- 
ware. WILMINGTON PROVISION CO. 


FOR SALE: Stomach washer in fair condition. 
General Electric motor, 1140 R.P.M., volts, 
60 cycle, alternating current. Price $250.00 F.O.B. 
Wilmington, Del. Wilmington Provision Company, 
Wilmington, Del. 








FOR SALE: Tankage drier, 5’ x 16’, Hamler, 
horizontal steam jacketed and agitated, complete 
with drive and 50 h.p. motor. $1800.00. T. 
Keeney, 150 Northfield Road, Bedford, Ohio. 





FOR SALE: Buffalo 43 B silent cutter, 60 cycle, 
440 volt. 40 H.P. motor. In good running order. 
$400.00 F.0.B. Grand Rapids, Michigan. Herrud 
& Company, Grand Rapids. Mich. 





Plant for Sale 





FOR SALE: Meat packing plant, slaughter house 
and sausage factory; completely equipped; refrig- 
eration; 2 boilers: stokers:; 4 late model trucks 
with insulated bodies; 8 room modern house: cat- 
tle barn, silo and 30 acres of land; located 150 
miles from Milwaukee; this is a real money 
maker for the right rty. Investigate at once. 
Sale price complete, $40,000.00. Albert F. Riebe, 
Grafton, Wis. Phone 2200. 





FOR SALE: Established packing house covering 
5 acres of ground, located in the heart of Kansas. 
Plant fully equipped. Weekly kill: Cattle—200, 
bogs—200. Weekly sausage manufacture: 18,000 
Tbs. Plenty of coolers. Also includes newly 
equipped rendering plant. Reason for sale, owners 
wish to retire. For further information, write: 
Phil Hantover, Inc., 1817 Baltimore Ave., Kansas 
City 8, Mo. 


By-Product & Rendering Plant 


A going active business with new buildings, new 
equinment, trucks, etc. Netting each year over 
$20,000. Price $65,000.00. A. rner, broker, 
109 W. Beauregard Ave., San Angelo, Texas. 














* * 
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Invest in VICTORY and AMERICA 
BUY ANOTHER WAR BOND 


AND KEEP IT! 





* * * * 
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Noting that the Army has added canned hamburgers to its 
rapidly growing assortment of rations, the New York Herald 
Tribune points out that the name “Salisbury steak,” a euphe- 
mism of the first world war, has not been substituted for the 
more familiar if somewhat homely term. “Recalling the 107 
allied bombing raids of the spring and summer of 1943—raids 
which at the time were said to have ‘pulverized’ Germany’s 
second city and first seaport,” observes the newspaper, ‘the 
War Department may think the long-established name for the 
finely chopped meat of a Texas steer has a certain appropriate- 
ness of disintegration. As the case now stands, one foresees a 
possible ultimate of nomenclature when American troops in the 
streets of Hamburg may be eating Victory hamburgers whose 
home of origin was Chicago, U. 8. A.” 


xk kk 


Readers of newspaper classified ad sections were rewarded 
in Cincinnati with the followlng disclosure during recent floods 
in that area: “Government lard in steel drums have broken 
away from our warehouse. Finders of this property please 
notify us as this is government property being held in storage 
for the armed forces.” Although inquiry at the warehouse 
failed to reveal the number of missing drums, it was disclosed 
that they had been put into position to float away when it was 
impossible to close one of the warehouse doors in time to check 


the inrushing water. 
x kk 


Nine Idaho legislators (the majority of them sheepmen) re- 
cently voted against a bill which would prohibit the use of 
mutton in pork sausage manufacture. Representative Jesse 
Vetter wanted to know what ‘‘other sausage” would be called 
if pork sausage were limited by the act to meat from swine. 
“Baloney,” snorted a fellow legislator. 


kk * 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


The contention that meat could be cured by electricity ‘in 
one-quarter the time” required by standard methods claimed 
the interest of readers of THE NATIONAL PROVISIONER in 
August, 1908. Promoters of the idea were quoted as explaining 
that “electricity will be used to cause the salt to penetrate the 
meats ... accomplishing in days what the old method takes 
months to do. Bacon now takes 20 days to cure; under the 
new method it can be done in two or three days.”” The Pro- 
visioner told of a Cincinnati packinghouse which had been 
using the electric method for several months, adding that “the 
highest recommendations have come from the packer as to its 
value. In addition to saving much time, the new process is 
said to be extremely sanitary. It is claimed that it is necessary 
to handle the meat only twice when electricity is employed, 
as against four or five times under the old way.” A group of 
Cleveland men were disclosed as being behind the project, and 
had commenced the building of ‘a model plant to demon- 
strate its workings.” The electrical curing process failed to 
come up to expectations, however. It was eventually con- 
demned by the BAI, chiefly because the electrical charges 
when introduced into the salt solution freed a toxic gas (chlor- 
ine) intolerable to workmen. 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index) 








The firms listed here are in partnership with you. The products 
and equipment they manufacture andthe services they rendet 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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